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L HE arts of which we are about to treat are, like 
other arts, gradually advancing towards perfection; 
and the more rapid muſt the progreſs be when 7Za/ie 
and fancy are united. "Theſe indeed are fo particularly 


upon them. It is therefore with a view to the im- 
provement of both that the preſent work is offered to 
the public. 

The generality of books of this kind are fraught 
with ſo many extravagant and uſeleſs receipts, and 


little accuracy, or attention to method, that they are 
not only rendered exceedingly Farne but in many 
inſtances totally unintelligible, 

As this work, however, is intended for the benefit 
of all ranks and conditions, as well for thoſe who have 
attained a tolerable knowledge of theſe arts, as thoſe 
who have had little opportunity of forming any. pro- 
per notion of them, we have occaſionally given exam- 
ples of the moſt plain and ſimple, and of the moſt 
ſumptuous and elegant diſhes, now in requeſt; and i 
have, at the ſame time, uſed ſuch familiarity of expreſ- - 
ſion and regularity of method, as that any perſon, with ' 4 
the ſlighteſt attention, may comprehend them. 

We have ſhown what are the proper garniſhing for 
diſhes of different kinds, how they 82 7 to a e pre- 
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iv PREFACE 


pared, and in what manner they may be diſplayed to 


the beſt advantage. - 
We have allo given a liſt of things in ſeaſon 
throughout the year, with directions for the judicious 
choice of proviſions, and for truſſing poultry ; and 
likewiſe examples of tables from five to nineteen diſhes, 
\ beſides removes. And to illuſtrate both the manner 

of truſſing and placing dithes on a table, an engraved 
| Ipecimen of each is anncxed. 

We have, for the conveniency of our readers, di- 
vided the preſent edition into three diſtinct parts, viz. 
' cookery, paſiry, and coiifectionary. Theſe parts we have 
again ſubdivided into particular chapters, ſo that by 
glancing the title of the chapters, any receipt may be 


caſily diſcovered ; and to this edition we have likewiſe 


added a preat many valuable receipts, never before 
pub iſhed in any book of this kind. 

In ſhort, we have endeavoured, throughout the 
whole, to render this bool: generally uſeful, to recon- 
eile ſunplicity with elegance, and variety with economy. 


C O N- 


\ 


e — „ 


SE 8 e Vs 
ane. 


apt 6 
"WER. 


n bs 24 a ts” * * 


e 


JF MARKETING 3 ORs 


FART 
COOKER TT: 


CH A P. 


DIRECTIONS FOR THE CHOICE OF THE 


FOLLOWING PROVISIONS, VIZ. 


Page 
EEF, mutton, and 
lamb ” 1 
Veal, pork, and hams 2 
Bacon, brawn, veniſon 
and turkies - 3 
Cocks and hens, geeſe, 
ducks, and pheatants 4 
Woodcocks, partridges, 
bultards, and pigeons 5 
Hares, rabbits, and Lur- 


bot — - 6 


Salman, 


Page 


Soles, lobſters, and ſtur- 


eon 8 — 
Cod, late, herrings, 
trout, and tench < 8 
ſmelts, eels, 
flounders, oyſters, 
prawns, ſhrimps, and 
butter - 9 
Cheeſe and eggs 10 


AF. . 
OF SOUPS. 

To make brown ſoup Plumb. pottage = th 
imperial white 8 8 or Leek ſoup « 15 
ſoup Lorraine 11 2 Onion ditto » ib 

Pigeon toup - 13 Peaſe ditto - 
Hare ditto - ib Green ſummer ditto ib 
Scotch ditto, or hotch Green meagre ditto 17 
Mock turtle ditto ib 


potch 14 


2 3 Almond, 


& 
* 


To dreſs a cod head with 


2 Mhite ſauce >. 22 


— — — 
. 26. 4 9," Og A — 
ö EY 


Ditto crimped . 24 
To broil cod = 10 
— cod ſounds whole 25 
To dreis codlings with 

ale fayce : . | = ib 
To ſcollop oyſters - 26 
To brown oyſters in their 


* n . 
« ts oy 6 n 
2 


juice 4 1b 

| To make oyſter frittexs ib 
. To dreſs haddecks with 

a brown ſauce = 27 
To ſtuff and dreſs large 

| haddocks * - ib 
Tocrimplarge haddocks 

wich a white ſauce 28 
To dreſs whitings with 


* 1 * er ai: 2 1 
* ** . 8 a 


228 . 4 
OTE. 28 
” Aut * * 


AP 
- 3 


ditto - 29 


A general receipt for 


potting fiſh - 30 


Page 

Almond, or hedge hog 
ſoup - "18 
White ſoup - ib 
Partridge ditto 10 


Ditto witha brown ſauce 23 


* CONTENTS. 


Page 


Portable ſoup = ib 
Cake jelly for Rock 20 


Giblet ſoup - 31 
Maccaroni ditto -.- 


EH AP ir 


OF FISH, 


To pickle oyſters - ib 
muicles or cockles 31 
To fricalee oyſters, &c. ib 
To dev ſoles or founders 32 


To fry toles 5 — 1b 
To roaſt ſilmon «0 
To crimp {kate - 3 
To tricalze lobſters ib 
To ſtew trouts with a 
brown ſauce -- 34 
To pot eels - 35 


—— treſh herrings 1» 
To fry turbot „ 
To dreſs a ſea cat with 

a brown ſauce * - ub 
Ditto with a white ſauce ib 
Tocaveach mackarel, &c 37 
To pickle ſalmon, &c. ib 
To dreſs real turtles, 


ſee next Chapter. 


: * The force-meat in this receipt will anſwer for ail 


ma Oe 


PH AP. Iv: 


OF BUTCHER MEAT, 


3K Jo make a beet ham 39 
7 mutton ham ib 


— 


* | 


bacon ham 40 


To cure neats tongues ib 


To 


do — — . , * 
* n 1 3 r A > X 
, 2 *, 4 £ 
- POL ne N 8 
5 SQ 


- 1 - : = ©. n TI 
F ccc / ere We: 
N „ = 4 25 25 * = = lien 
N R e ; 


jy 


To few a rump with 
roots 5 8 43 


Beef. a- mode ib 


To pot beef - 44 
To minch collops ib 
To pot a cow's head 45 
To broil beef ſteaks 46 
Beef collops in the pan ib 


Beef olives - 47 
To cullar bee - 48 
Scarlet beet FR ib 


Bouille beef 46 
A porcupine of beef ib 
To ragoo ox palates 50 


To tricando ditto 31 


To fricaſee ditto 1b 
To ftew a jigot of veal 52 
Scotch collops with a 


white ſauce - ib 
—with a brown ditto 53 
To haſh cold veal ib 
To mince cold veal 54 


To ragoo veal cutlets ib 
To broil veal cutlets 55 


To fricaſee a breaſt of 


veal —» - ib 
Ve + iricandos - ib 
Bombarded veal 56 


To dreſs a midcalf 37 


To roaſt a calf's heart ib 


Veal olives „„ 
To ragoo a breaſt of 


veal © >= 


59 
To dreſs a calf's head 60 


To make brain cakes 61 
To turtle a calf's head ib 


— Welt India way 67 


To make mutton chops 70 


To haih cold mutton ib 

To make a haricot of 
mutton 0 71 

Italian baſkets of mut- 


ton chops - ib 
To boil beef or mutton 
in the juſe e 
To roaſt veniſon ib 
T'o ſtew veniſon 73 
To dreſs veniſon in the 

blood - ib 


To few cold roafted 


veniſon 2 - ib 


To broil veniſon 
Fo boilahanchof veniſon ib 
To make veal or lamb 
toaſts — - ib 
a. good 2 
haggies — 
—a lambs haggies 78 
To roaſt a calf or lamb's * 
liver 5 mh 
To ragoo a liver ib 
—pallets and Ker- 
nels - — 77 
To ſtew a neat's tongue 
whole - - 1b 
To hath a cold neat's 
tongue 78 
A ſhoulder of mutton 


ſurpriſed = 79 
To fricaſee tripe with a a 
white ſauce . ib 


To collar a leg of lamb 17 


CONTENTS. vii 
Page | . ; 
To make force meatballs To pot ditto - 63 
{for fleth or fowl 41 To dreſs a turtle of 
To ragoo a rump of beef ib 30 lib. „5 


— ” 


vm CONTENTS. 


Page 


To ragoo a leg of lamb ib 


To boil a leg of lamb” 
with cabbage, 8 
To dreſs a leg of lamb 


with rice - ib 


a lamb's head 82 


General rules for roatt- 
ing, boiling and broil- 
ing butcher meat 83 


Roaſting - ih 


Boiling e a 85 


Broiling * ib 


CHAP. V. 


OF TRUSSING POULTRY, &c. 


To truſs a turkey 85 
—a turkey polt 87 
a gooſe or duck ib 
——fowls - ib 
wild fowl ib 
A rigeonns 88 
| —woodcecks and 

inipes . ib 
pheaſants and 


partridges ib 


——hares 89 


rabbits - 90 
General rules for boil- 
ing and roaſting 
r ib 
To roaſt and ſtuff a 
turkey VV 
To pot a gooſe and turkey 92 


To marinate fowls ib 
a hen and 
chicken . 93 


To make a caparata 94 

To roaſt a gooſe or 
duck - - tb 

To ragoo a pair of 
ducks 8 

To fricaſee chickens with 


a white ſauce - 86 


To dreſs chickens with 
peaſe and lettuce 5 


To make a currey the 
Indian way | = 97 
To boil the rice for the 


currey - 98 
To make a pellow the 

Indian way - ih 
To pot pigeons ib 
To ſtew pigeons 99 


To broil pigeons whole ib 
To ragoo pigeons 0 
To diſguiſe pigeons 101 


To fracther rabbits ib 
To fricaſee rabbits with 
2 brown ſauce - 102 


To ragoo rabbits . ib 
To ſtew cold roaſted 


wild fow] or hare - ib 


To dreſs a wild duck 103 
A general rule for 

roaſting wild fowl ib 
To pot any kind of 


wild fowl] _ - 104. 
To jug a hare. - ib 


To roaſt a hare «- 105 


To make hare collops 106 
To fricaſee eggs ib 
To poach eggs with 


toaſts i ol 


To 


with ſorrel tb. 
To make an aumulette 107 


r 


n 1 8 y 
. 2 2 n . r N 8 — * EE — 6 
. 25 np n e — 58 8 SSS ES rect 
y 9 9 8 . % N "5 88 le Q 2 n * —7 x 
8 : d : A 5 2 3 
oO d 


of ry 
, . 1 X c TSS 


n 5 
e = 


r 


Pag e 


8 To make a onion diſh ib 


2 ſolamagundy 108 
another way ib 


Lua difh of maccaroni 109 


Tofry ſauſages with eggs ib 
An egg cheeſe a ib 
The poor knights of 


Windſor - 110 


Banditring curd d 
Ruth curd „ 
Tender curd — ib 


Fairy butter ib 


To ſtew parſnips 112 
heet-root - ib 
—red cabbage - ib 
cucumbers = ib 
To dreſs parlnips like 
Ikirrets « 11 


g cellery with cream ib 


CONTENTS. ix 


Page 
To ſtewcellery in gravy 114 
To ragoo cauliflower ib 
To broil potatoes ib 
To fry potatoes 115 


To maſh potatoes ib 


To ſcollop potatoes ib 


To collar POR: like 


lamb ib 
To ſtew peaſe and 
lettuce =» — 116 
another way ib 
To make a Scotch 
rabhie — 117 
a welſh rabbit - ib 
Van Engliſh rabbit ib 
Eggs in palte or Paper 
caſes 1 
Eggs like the dawn of 
day . « 118 


KA F. VI. 
or SAUCES, |. 
Caper ſance ©» 118 Sauce for roaſtedchiekens ib 
Onion ſauce = 119 Sauce for a roaited 


Butter ſunce for iſh +» ib 
Sauces for roaſted veniſon ib 
Sauce for roaſted meat ib 
A general ſnuuce 120 
Sauceforboiled chickens 1b 


Sauce for boiled chickens 


or lamb «© 1b 


Sauce for capons »- 121 


A tance ſoon made for 


Aa fowl - — ih 
Parſley ſauce ib 
Oyſter tauce i ib 
Cellery ſauce „1412 
Cream ſauce — 10 


tongunune 
dauee tor a turkey - ib 
Sauce for any kind of 
wild fowl - ib 
Sauce for a hare » 124 
Another = - ib 
Another - - ib 

Sauce for a roaſted gooſe 
or rabbit  '-- .'= F268 
Sauce for hniled rabbits ib 
Sauces for partridges ib 

Sauce ſor roaſted | 
| pigeons « 126 


Sauce 


| Page 

Sauce for all kinds of 
land fowl - 127 
Sauce for freſh fiſh - ib 
Another fiſh ſauce - ib 
Sauce for pickled filh 128 
Egg ſauſe ib 


Apple ſauſe 129 


Gooſeberry ſauce - ib 


* | CONTENTS, 


| Page 
Browning for made 
diſhes - 138 
To beat butter ib 
To clarify butter ib 
A browncullistorragoos 
and ſauces 131 
Mixed ſpices for ſeaſon- 
ings - ib 


Mint ſauſe ib Seaſonings for white 
Fiſh ſauce ro keep a ſauces, &c, = 132 
year - = 131 A cullis to thicken brown 
Criſped crumbs for larks ſauces > «- 

| &c. f * 2 126 
To thicken butter for 
Peaſe, Kc. 128 
PART IL 


P A STR To 


CHAS L 


OF PIES, PASTIES, DUMPLINGS, AND PATTIES, 


Reliminary obſerva- 
tions on pies 133 
A ſtanding paſte for 
large pies ib 
Puff paſte 1. 
A common pie, or cold 


paſte ib 
Paſte for caſes to pre - 
ſer ved tarts ib 


Paſte for crocants 135 
A gum paſte for crocants, 

baſkets, &c. - ib 
Paſte for tureens, &c. 136 
Bees Rake pie 137 


Veal olive pie 1 38 


Mutton pie 3 
Calf's head pie ib 
Calf's foot pie - 140 


Ed. OE 
Veal florentine - ib 
Curd florentine - 141 


Hare or muirfowi pie ip 


Vorkſhire chriſtmas pie 142 
Gooſe pie 143 
Giblet pie 8 1 
Another way — 144 
Kernel pie - 
Hen ple = - 145 
; | | Another. 


CONTENTS. xl 


Page 


Another ib 


Maccaroni pie 146 
Chicken pie - 147 
Another with favory 
ſeaſonings n 148 
Pigeon pie . 
Another OE 149 


Common minced pie ib 
Superfinechriſtmas pies 150 


Egg pie - 151 
Halt fiſh pie =_ ib 
Eel pie - 1 ICs 
Apple pie - ib 
Another: +; ib 


Mock veniſon paſty 


Cheſnut pie 
Gooſeberry pie 5 
Veniſon paſty — ib 
154 
Marrow paſty - ib 
Beef ſtake dumpling 155 
Suet dumplings — ib 
Pigeon dumpling - 156 
Apple dumpling - ib 
Savory patties - 1657 
Rabbit and hare patties ib 
Lobiter patties = 158 
Oylter patties - ib 


c H A P. II. 


OF PUDDINGS, PANCAKES, AND cus TARDS. 


Preliminary obſervations 
on puddings - 159 
Black puddings in ſkins 160 


Liver ditto n ib 


Apple ditto - 161 
- Rice ditto - ib 
Almond ditto - ib 
Boiled cuſtard pudding 162 


Plumb ditto — ib 


Boiled rice ditto = ib 
Peaſe ditto to be eat with 


| bacon - 163 
A baked whole ricc 
pudding 0 ib 
Lair ditto ib 
Marrow ditto - 164 
Tanſy ditto : 165 


Biſcuits for fine ditto, 
&C. * ow ib 
Orange or lemon ditto 366 


Roſe colonred ditto 


Another - ib 
Citron ditto 167 
Green g0/e-berry ditto ib 
Apple ditto p 168 
Almond ditto - ib 
Sago or millet ditto ib 
Potatoe ditto - 169 
Ditto to be fired below 
meat 2 
A haſty ditto 170 
A carrot ditt - : 20 
Pan puddings 171 
A bread pudding ib 
A vermicelli ditto 172 
Batter pancakes =» ib 
Fine ditto 5 5 ib 
A pudding of the ſame 
batter. =» = 17 
Rice pancakes - ib 


. " ” 
4 1 2 
* * 
; _—— 


a>» 
= a 
„5 


| 
z 
F 


A ſeed-cake - 184 


| IP clarify ſugar 191 


xii CONTENTS. ; 
5 Page 5 Page 
Wine cuſtards . ib Almond ditto =» ib 
Rice ditto — 175 White dito ib 
dc uA Mt 
' OP CHE ESE-CARES, TARTS, FRITTERS, WAFERS, AND PUFFS. 
Curd cheeſe-cakes 176 Prune ditto = 180 
A cheeſe loat ib Glazing for tarts - 
Lemon and orange Apple tritters - ib 
cheeſe-cakes 177 Currant ditto - 181 
Almond ditto- ib Oyſter ditto = ab 
Apple tarts = 178 Poratoe ditto . ib 


An apple loaf - ib Curd ditto . 182 


Gooſeberry tarts 1959 Waters - -- ib 
Raſpberry, currant, &c. d. ib Puffs 8 — ib 
H 


OF CAKES, SHORT BREAD, AND BUNS. 


Ratafia drops - 186 
Plain biſcuit — ib 
Squirt, &c. biſcuit — ib 
Fine ginger-bread - 187 
or ſeed-· cake ib A aiet le 1 
A ſpunge cake, or ſa- Short bread - _ - 
vory biſcuits - 185 A bun - > 189 
Almond biſcuit. ib | 


A plumb- cake 183 
ueen cakes «= ib 


A glazing for plumb, 


PART 1. 
CONFECTIONARY. 


| | 
CHAP. I. 
OF PRESERVING. 


blown height «- 192 
To candy ditto 193 


To boil ſugar 


To boil Are crackling 


CONTENTS 


Page 


height - . ib 
To make cinnamon ta- 

blet 5 
Ginger ditto - — 194 
B. arley ſugar - = ib 
10 preſerve oranges 


whole - — 195 
— Orange ſkins - 196 
— Oranges in ſlices 197 

— Orange grate - 198 
— Green gaſkens - 201 
— Red gooſeberries 202 


— Currants whole - 203 
— Raip and ſtrawber- 


ries ditto - 204 
— Cherries = 20 
— Ditto with ſtalks hd | 

leaves - ib 
— Apricots — 206 


 — Greengauge-plumbs 207 


— Another way 208 for tarts « 219 
P. I. 
OF CREAMS, JELLIES, MARMALA DES, SYLLABUBS, — 


Page 


— Mag. bonum plumbs ib 


Common plumbs 209 
>. Peaches- - ib 
— Pears - 210; 
— Ditto red - - 0 
— Apples green 211 
_ — in ſyrup 212 
— Cucumbers — = 
— Melons =- = 214 


— Pine apples ib 


— Green almonds 
— Barberries 5 


21 5 


— orange chips ib 
—— angelica - 209 
To make raſpberry jam 216 
— Gooſeberry ditto 217 
— Apricot ditto - ib 


Jo keep kidney beans ib 


— Artichoke bottoms 218 


Green gooſeberries 


BLAMANGES, &C. 


To make clear orange 


or lemon cream - 220 
ERatafia cream - ib 
Almond cream — 221 
Velvet cream — ib 


Steeple cream ib 
Red currant cream 222 
Apple or N 
ditto 5 223 
Ratp or firavwberry dit- 
40 . . 


b 


| Apple j jelly = 


Rice cream 223 


Apricot, or peach ice 224 
225 


Pine apple ice 
Sta awberry cream ice ib 


_ Hartſhorn jelly = ib 


Calves feet jelly - 226 
Jel'y for a conſumption * ib 
Orange or lemon jelly 227 
228 
Apple «hip and jelly - ib 
A hen's neſt i in jelly 

A float 


216 
and candyorange peel 199 


229 


OF VINEGAR, KETCHUP, WINES, SHRUB, SYRUPS, &c. 


xiy NT EN 
Page Hage 
A floating iſland 231 Chip and jelly mar. 
Jelly in cream - 233 malade - 237 
Red currant jelly - ib Smooth marmalade «- ib 
White ditto ditto - 234 Savory jelly - 1238 
Black ditto ditto - ib Hen in ſavory jelly 239 
A better and eafier me- Lobſter in ditto - ib 
thod - - 235 Blamange - 240 
Gooſeberry jelly - ib Syllabubs - 241 
Peaches in jelly 236 A trifle „„ 
10 HA P. II. 
q! | OF PICKLING. 
i 'q b To mango cucumbers 242 Caulflowers ib 
1 To pickle ditto kidney Onions | 2&5 
3:8 + beans, Kc. 243 Red cabbage ib 
{7B Walnuts green 244 Beetroot 218 
Ditto black 245 Barberries ib 
M Muſhrooms 246 Piccalillo W 
| H A FP. Iv. 
17 
1 fi | 


Sugar vinegar 250 Raiſin ditto ib 
Gooſeberry ditto ib Raſpberry ditto 256 
Muſhroom ketchup 251 Syrup of lemons or o- 
Walnut ditto - id ranges ib 
Rum ſhrub q 232 of clove july- 
True French ratafia 253 flower 207 
Currant wine = id - of violets 1 
Gooſeberry wine 254 of pale roſes 8 
Ginger ditto 255 — of maidenhair 258 


Syrup 


— 
- 
- 
» 


xy_ CONTENTS. 55 


Page | Page 


Syrup of turnip 258 Acommoneatingpoſlet 260 
— of nettles 19 1 fare for dinners 
Conſerye of roles - 259 rom five to nineteen 
— of oranges 196 dilhes. 261 
Black cherry brandy 259 Liſt of ſupper diſhes 265 
Lemonade ib Things in ſeaſon every 


A rich eating poſſet 260 month of the year. 266 


N N. B. The liquid meaſure is ſpecified both in Sctel 
| and ZEngli/h. The butter weight is rated at twenty-two 
ounces to the pound. | 


* 


r I it 


* va os 


2 


IE 
8 11 
OF 


COOKERY, PASTRY, AND 
CONFECTIONARY, 


r 


CHAP. I. 
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PROVISIONS. 


Breſt X beet, if young, will have a 

: finè Imooth open grain, of a 
pleaſing carnation red, and very tender; the 
fat rather white than yellow, and the ſuet w rhite. 
The grain of cow beef is cloſer, the fat whiter 
than that of ox beef, but the lean not ſo bright 


| red as the other. The grain of bull. beef is 


ſtill cloſer, the fat hard and ſkinny, the lean of 


a deep. red, and has a ſtronger ſmell than either 
COW Or ex- beef. 
Mutton.—If you ſqueeze young mutton with 
your fingers, it will feel very tender; but if old, 
it will feel hard, and continue wrinkied, and 
the fat will be fibrous and clammy. The grain 
of ram-mutton is cloſe, the fleth of a deep red, 
and the fat ſpongy. The 27 of ewe. mutton 


is paler than that of the wedder, and the grain 


is cloſer. Short-ſhanked is the be{k, 
Lanib.— The head of a laub is good, if the 
eyes are e and plump; but if they are ſunk 
A and 
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and wrinkled, it is ſtale. If the vein in the neck 
of the fore- quarter appear of a fine blue, it is 
freſh ; but if green or yellow, it is ſtale. In 
the hind- quarter, if there is a faint diſagreeable 
mall near the kidney, or if the Knuckle be very 
limber, it is not good. 
Veal.—The fleſh of a cow-calf is whiter than 
hat of a bull, but the fleſh is not ſo ſirm; the 
allet of the former is generally preferred, on 
account of the udder; it the head is freſh, the 
eyes will be plump; if ſtale, they will be ſank 
and wrinkled. It the vein in the ſhoulder is 
not of 2 bright red, the meat is not freſh; and 
If there are any green or yellow ſpots in it, is 
very bad. A good neck and breaſt will be white 
and dry; but if they are clammy, and look green 
or ye ellow at the upper end, they are ſtale. The 
Kidney i is the ſooneſt apt to taint in the loin, and 
t if ſtale, 1 it will be ſoft and ſlimy. A leg is good, 
If it be firm and white; but bad, if limber, and 
the fleſh abby, with green or yellow ſpots. 
Pork. —Meatley pork is very dangerous to 
eat ; but this you will know by the fat being 
full of little kernels. IF it is young, the lean 
will break on being pinched, and the {kin will 
dent, by nipping it with the fingers; the fat, 
like lard, will be ſoft and pulpy. If the Thind 
is thick, rough, and cannot be nipped with the 
fingers, it is old. If the fleth is cool and ſmooth 
it is freſh, but if clammy it 1s tainted; and the 
knuckle part will always be the worſt. 
Ham. — Thoſe are the beſt which have the 
Morteſt ſhank, If yograut a knife under the 
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bone of a ham, and it come out clean, and 


ſmell well, it is good ; but if it be daubed and 
ſmeared, or has a difag reeabic lmel!, don't 
buy it " 

Bid If bacon is. good, the fat will feet 
oily, and look white, and the lean will be of a 


good colour, and ſtick cloſe to the bone; but 


it is not good, or will be ruſty very ſoon, if 
there is any ſtreaks in the lean, The rhind 
of young bacon is always thin; but thick i? 
old. 

Brawn.—The rhind of old brawn is thick 


and hard; the young is moderate. The rhind 


and fat of barrow and ſow brawn are very ten- 
der. | 
Veniſon, —The fat of veniſon mutt determine 


your choice of it, It the fat is thick, bright 
and clear, the clefts ſmooth and cloſe: it is 


young; but it the cleits are wide and rough, 
it is old. Veniſon will firſt change at the.” 


haunches and ſhoulders. You will judge of 
its newneſs or ſtaleneſs, by its ſweet or rank 
Imell. If tainted, it will look greeniſh, or in- 


clining to black. 

Turtles. — lf a cock- turkey is young, it will 
have a ſmooth black leg, with a ſhort ſpur; the 
eyes full and bright, and the feet limber and 
moiſt; but obſerve, that the ſpurs are not ſera- 
ped to: deceive you. When a turkey is ſtale, 


the feet are dry and the eyes funk. The ſame 


rule will determine, whether a hen-turkey is 


freſh or {tale, young or old ; with this. diifer- 


ENCE, that if ſhe is old, her legs will be rough 
a 2 and 
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and red ; if with egg, the vent will be ſoit and 
open; but if ſhe has no eggs, the vent will be 
hard. 
Cocks and Hens, —The ſours of a young cock 
are ſhort ; but the ſame precaution is neceſſary 
here, as wa is obſcried in that of the turkey. 
Their vents will be open, if they are ſtale; but 
cloſe and hard, if treſn, Hens are always beſt 
when full of eggs, and juſt before they begin 
to lay. The comb of a good capon 18 very 
pale, its breaſt fat, and it has a thick belly and 
a large rump. 

Geeſe. A yellow bill and feet „with few 
hairs upon them, are the marks of a young 
gooſe; but theſe are red when x I The feet 
will be limber, if frefh ; ; but ſtiff and dry, if 
old. Green geeſe are in ſeaſon from May to 
June, till they are three months old. A itub- 
ble gooſe is good till it be five or fix months 
old, and ſhould be picked dry. The ſame 
rules will hold for wild geeſe, with reſpect to 
their being young or old. 

Dufte. T 0 legs of a new killed duck are 
Imbet; and if fat, its 2 will be hard and 

thick. "The feet of a ſtale duck are dry and 
tiff. Thoſe of a tame duck are of a duſky 
ellow, and th 15 k. The feet of a wild duck 
are mal er than a tame one, and are of a red- 
diſh colour. 

Phenfants.——1 heſe very beautiful birds are 
of the Engliſh cock and hen kind, and of a 
fine flavour. The cock has Pur but the hen 


is moſt valued when with egg. Ihe ſpurs of 
a young 
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a young cock-pheaſant are round; but if old, 
they are long and ſharp. It the vent of the 
hen be open "and green, the is ſtale ; if the is 
with egg, it will be foft. 

FVoodcocks,—A woodcock is a bird of paſ- 
ſage, and 1s found with us only in the winter. 
"They are belt at a fortnight or three weeks af- 
ter their firſt appearance, when they have reſ- 
ted after their long flight over the ocean. It 
fat, they will be firm and thick, and a vein of 
fat will run by the fide of the breaſt; a lean 
one Will feel thin in the vent. If newly Kil- 
led, its feet will be limber, and the head and 
throat clean; but the contrary, if ſtale. 

Partridges.—Autumn is the {ealon for par- 
tridges; if young, the legs will be yellowilh; 
and the bill of a dark colour. If old, the bill 
white and the legs blue. If freſh, the vent 
will be firm; but if ſtale, it will look: green». 
1th, and the Min will peel when rubbed with 
the finger. | 

Baſtards. — The ſame rules given for the 
choice of the turkey will hold with reſpect to 

this bird. 

Pidęeons.— I heſe birds are full and fat at 
the vent, and limber. footed when new; but if 
the toes are harſh, and the vent looſe, open 
and green, they are ſtale. If old, their legs 
will be large and red. The tame pidgeon is 
prelerable to the wild, and {houid be large in 
the body, ſat and tender; but the wild pid- 
geon is not ſo fat. Wood-pidgeons are larger 
than wild ones, but in other reſpects like them. 

43 . Ihe 
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The ſame rules will hold in the choice of the 
mover: field-fare, thruſh, lark, blackbird, &c. 
Hares.— Both the age and freſhneſs of a hare 


are to be attended to in the choice of it. When 


old, the claws are blunt and rugged, the ears 
dry and tough, and the cleft wide and large ; 
but, if the claws are ſmooth and ſharp, the 
ears tear eaſily, and the cleft in the lip much 
ipread, it is young. The body will be ſtiff, 


and the fleſh pale, if newly killed; but, if the 


fleſh is turning black, and the body limber, it 
is ſtale; tough ares are not always conſider- 


ed as worſe, ior being kept till they ſmell a 


little. ä | 
Rabbits. —The claws of an old rabbit are 


very rough and long, and grey hairs are inter- 


mixed with the w not; but the wool and claws 


are ſmooth, * hen young z. If itale, it will be 
lim ber, the: lleſn will look blueiſh, and have a 
kind of ſlime upon it; but it will be ſtiff, and 
the fic” vhite and dry, if freſh. | 
Fiji. _he general rule for diſcovering whe- 
ther fiſh are ſreſh or ſtale, is by obſerving the 
colour of their gills, which ſhould be of a live- 
ly red; whether they be hard or caſily open- 
ed, the ſtanding out or ſinking in of their 
eyes, their {ins ſtiff or limber, or by ſmelling 


their gills. Fiſh taken in running water, are 


always better than thoſe taken from ponds. 
Turbet— If a turbot is good, it will be thick 
and plump, and the belly of a yellowiſh white; 
but bad if thin and blueiſh. It is in ſeaſon the 
greater 
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greater part of the ſummer, and 1s generaily 
caught iu the German and Britiſh Qcean. 

Holes. Good ſoles are thick and firm, and 
the belly of a fine cream colour; but they are 
not good, if flabby, or incline to a blueith 
white. Midſummer is their principal ſeaſon, 

LobRers.—lIf a lobſter is freſh, the tail will 
be ſtiff, and pull up with a ſpring ; but if ſtale, 
gs tail will be flabby, and have no ſpr ring in 

If they have not been long taken, the claws 
| wil have a quick and ſtrong motion upon {Quee- 
Zing the eyes, and the heavieſt are eftcemed the 
beſt. The cock-Jobliter is narrow in the back 
part of his tail, and bas no ſpawn under it. 'The 
two uppermoſt fins within his tail, are ſtiff and 
hard; but thoſe of the hen are ſoſt, and the tail 
broader. The male, though generally imaller 
than the female, has the broke ilavour, the fleſh 
tirmer, and the body of a Tedder coiour, when 
boiled. 

Sturgeon, —The fleſh of a good ſturgeon is 
very white, with a few blue veins, the grain 
even, the {kin render, good coloured and ſoft, 
All the veins and griſtles ſhould be blue; for 
when thele are brown or yellow, ihe ſkin harth, 
tough and dry, the ſiſh is bad. It has a plea 
ſant ſmell when good, but a very diſagrecable 
one when bad, It ſhould alfo cut firm with- 
out crumbling. The females are as full of 
roe as our Carp, w ich is taken out and ſpread 
upon a table, beat flat, and ſprinkled with falt ; 
it is then dried in the air and ſun, and aſter⸗ 
wards in ovens. bi ſhould be of a reddiſh brown 

colour, 
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colour, and very dry. This is called caviare, 
and is eaten with oil and vinegar. 

Cod. —A cod ſhould be very thick at the 
neck, the fleſn white and firm, of a bright clear 
colour, and the gills be When they are flab- 
by, they are not good. „55 

Sate. — This fin ſhould of very white and 
thick. When they are too freſh, they eat 
tough; and if ſtale, the have a dilagreeable 

ineil.. | 

Herrings.— The gills of a Ireſt herring are- 
ol a fine red, tlieir Eyes zull, and the whole fith 
{tt and very bright; but if the gills are of a 
Faint colour, and the 1 Alb limber and wrinkled, 
it is bad. Ihe goodneis of pickied herrings is 
known by their being fat, fleſhy, and white. 
Good red herrings, are large, rm, and dry. 
They ſhould be full of roe or me - and the 
outſide of them of a fine yellow. | 

Trout —All the kinds of this fine freſh. wa- 
ter fiſh are excellent; but the beſt are thoſe 
that are red and yellow. The female is moſt 
in eſteem, and is known by having a ſmaller 
head, and deeper body than the male. They 
are iu high ſeaſon the latter end of May; and 
their freſhneſs may be known by the rules al- 
ready obſerved as to other fiſh. | 

Tench —This is alfo a freſh-water fiſh, and 
is in ſeaſon in July, Auguit, and September. 
It ſhould be dreſſed alive, but if dead, examine 
-the gills, which if freſh ſhould be red and hard 
to open, the eyes bright, and the body firm and 
ſtick 
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ſtiſft. Some are covered with a ſlimy matter, 
which if clear and bright, is a good gn, 
Salmen,—Yhe fleth of {almon, when new, is 
of a tine red, and particularly fo at the gills; : 
the ſcales ſhould be bright, and the ih Very 
ai The ſpring is the ſeafon for this fiſn. 
Smeits, — When theſe are freth, they are of 
a ane ſilver hue, very firm, and Ra an agree- 
able ſmeil, retombling that of a cucumber. 
Eels Should be dre Ted ali; MRand are al- 
ways in ſeaſon, except during the hot ſummer 
months. | 
Fiounders,-—This fiſh is 70% 1d in the ſea as 
well as in rivers, and ſhould be drefied alive. 
They are in leaton from January to March, 
and from July to September. When -freih 
they are ſtiff, their eyes bright and full, and 
their bodies thick. 
Oyfters.— They are known to be alive and 
vigorous when they cloſe faſt upon the knife, 
and let go as ſoon as they are wounded in the 
body; and are beſt when large and white, 
They are in ſeaſon from Septeinber to April. 
Prawns and & Sbrinpt.— They have an excel- 
lent ſmell; when in perfection, are firm and ſtiff, 
and their tails turn ſolily i inwards. Their co- 
Jour is very bright, when freſh; but when ſtale, 
their tails row Aber, the brightneſs of their 
colour goes off, and they become pale and 
clanimy. | 
Butter. —In buying | ireſh butter, truſt to your 
taſte, not to your {metl. In chuſing ſalt butter; 
truſt rather to your ſmell than taſte, If it is in 
a calk, 
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a caſk, have it e en and thruſt in your 
"IF between the ſtaves, into the middle or 

; for the top of the caſk is ſometimes better 
than the middle, owing to artful package. 

* Chee, - Obſerve the coat of vour cheeſe 4 
befuke” you purchaſe it; for it it is old, with a 3 
rough and ragged coat, or dry at top, you may. . 
expect to find little worms or mites in it. Ir 
moiſt, ſpongy, or full of holes, it is maggotty. 
Whenever you perceive any perithed places on 
the outſide, be ſure to probe to the bottom or 
them; for, though the hole in the coat be but 
ſmall, the periſhed part within wy be conſi- 
derable. 

Eggs. To judge properly of an egg, put the 

. greater end to your tongue, and if it feel warm, 

it is new; but if cold, it is ſtale. Another way 

= , to hold ir up before the ſun or a candle, and 

5 4522 if the yolk appears round, and the white clear 

7; = and fair, it is good; but if the yolk is broken, 

and the white cloudy, it is bad. The beſt way 
to preſerve eggs, is to bury them in ſalt. 
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Ketchup, Let it boil about five minutes more. 1 
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Half Englith,) a knuckle of veal, a ſmall piece 


ſeaſon them with mixed ſpices, and dredge them 40 


frying-pan, and turn it conſtantly one way til! 


Then take them out, drain them from the bin Mot 
ter upon a plate, and put them among your. tou) SY 'J 

adding to it ſome more mixed ſpices and Af, 

Let the whole boil together for three quarters if 


heat up the whites of fix eggs, and add them 
to it, with two table. ſpoonfuls af muſhroom 
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AKE fix pounds of beef; ſcore it to draw © 

out the juice, and pur 1t into a pot, with \ 

three Scotch pints of water, (one gallon and a 


of baces ham, two or three onions, a Jarge car- 
rot, two turnips cut ſmall, and a dune ot ſweet 
herbs. Boil it on a moderate fire till it is a good 
deal reduced, and the ſoup ſtrong and well ta- 
ted. Then cut a pound of beef into {mall ſtakes; +" 


with a little flour. Put a piece of butter into a 
it be of a fine light brown. Put in the ſtakes, of 
and brown them on both ſides till they are criſg , 


of an hour. Then ſtrain the ſoup through. a 
ſieve, and ſcum off all the fat. 8 Ag 
If you wiſh to have this ſoup tranſparent, — 


3 
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Then take it oil, and run it through a jelly-bag 
till it is clear. Serve it up on coalted bread, 
Or VEriniceil. 


2 erial Thite Soup, or Soup Lorraine. 


Take about ſix pound of: veal and a fowl. 

Put them on with three pints ; one gallon and 

a half) of water, an onion, a carrot, and two 
turnips ; when the ſtock is ſtrong, itrain and 

| ſcum it well. Then take a pound of ſweet al- 
; monds blanched, the yolks of four eggs, boiled 
1 hard, and the fleſh of the breaſt and legs of A 
cold roaſted fowl. Pound them fine in a mortar, 

and put them into about a chopin (two pints) 
of the ſtock, and give it a boil. Then put the 
whole into the ſtock, and give it another boil, 
Then ſtrain it through a fine ſieve till it is about 

the thickneſs of a cream. 

Mince the breaſt of another cold fowl, cut a 
ſmall round piece off the top of a French roll, 
and pick out the crumb. Seaſon the hath with 

a little white pepper and ſalt, and a ſcrape of 
nulſfeg Mix all theſe together, with about 
fix ſpoonſul of your ſoup, and give them a 
boil. In the mean time, let the roll be ſoak- 
ing in the ſoup, which muſt be kept warm till 

= #heihaſh is ready. Then take out the roll; 
fill it up with the haſh ; cover it with the piece 

vou had cut out of it, and place it in the mid- 

dle of your diſh, with the ſoup about it. 

If you chocſe the roll may be kept out, and 

a ſew boiled ſweetbreads put in its place, with 
about 
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about a ee (one pint) of cream, only 


take care the cream does not boil. 


Pidgeon Soup. 


Put on four pound of lean beet, with two 
pints (one gallon ) of water, and two or three 
ſmall onions. Draw and truts fix pidgeons, 
with their legs into their belly. Cut of the 
pinions, necks, gizz as and livers. Waſh 
them clean, and put them to your ſtock. See- 
ion the inſide of tho pidgeons with pepper and 
ſalt; flatten them on the breaſts, and dredge 
them with a little Sour. Brown a piece of but- 
ter in the frying- pan; put in the pidgeons, and 
brown them alſo on both fides. When your 
foup is ſtrong and well taited, itrain and 
hikes it with a bit of butter, about the ſize 
of a walnut, rolled in flour. Seaton it with 
mixed ſpices and ſalt. Let it boil, and ſcum 
it very clean. Then put in your pidgeons, 
and as the ſcum riſes take it eff. Let them 
boil half an hour, and then diſh them up in 
the ſoup. If you chooſe you may add to it a 
few currants, and ſome ilices of toaſted bread. -* 
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Cut down a hare in handiome ſmall pieces, 25 


waſh them clean, and fave the waſhings. Put 
on three pound of beef in three mutchkins 
(three pints) of water, along with the waſhings, 
alter they have been well iearched, adding EO 
B n 
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an onion, a turnip, a carrot, and a bunch of 


ters of an hour on a flow fire. 
iricd forced meat balls, and ferve it up. 


{weet herbs. Seaion with ſalt and mixed ſhy- 
ces. Let it ſtew till the ſoup is ſtrong and 
good. Flatten, and ſeaſon the takes, dredge 
them with a little flour, and brown them on 
both ſides. Strain your ſoup. Then put in 


your ſtakes, and let them flew for three qQuar- 
Add a few 


Scotch Soup, or Hoich Polch. 


Boil four pound of beef in two pints (one 


gallon) of water, till the ſubſtance is out of it. 


Then take out the beef, and put in about two 


dozen of turnips, neatly cut out with a nip 
turner, three carrots well cleaned and ſplit in- 
to quarters, a ſtock of ice lettice, the top cruſt 


of a penny loaf, a little pepper and ſalt, half a 


peck of green peaſe, and two or three large 


onions. When it comes a boil ſcum it well. 
Then put in three pound of the back ribs of 
mutton, cut into handiome ſtakes, and let it 
boil an hour on a moderate fire, Then take 
out the lettice and bread, and ferve up the 
ſoup in a tureen. 


Plumo Potiape. 


Boil a 5 of beef till the ſubſtance is out 


of it, in out fix < pints (three gallons) of wa- 
Set It again 


ter. Then ſtrain and ſcum it. 


on the fire with the round of a th gh of vant: 
Pick 
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Pick out the crumb of a two penny loaf, and 
put it in a bowl. Pour over it about a mutch- 
kin (one pint) of your boiling ſoup, and let it 
ſtand covered till it turn ſoft. Caſt till it be 
ſmooth with a ſooon, and put it into your 
ſtock. Add to it a pound of currants, well 


waſhed and dried, a pound of raiſins oned, 
and half a pound of prunes. Let all bol to- 


gether for a quarter of an hour. Ihen put 
the veal in the middle of your diſh, pour the 
loup about it, and lierve it up. 


* 
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Cut a dozen of large good leeks, about an 


inch long, with ſome of the tender green, 
throw them into water as you cut them, and 
take care they be well cleaned. Then put 
them into a gobler, with three chopins (three 
quarts) of water. Cut a penny brick in thin 
llices, the broad way, and pare off the cruſt. 
Brown eight ounce. of butter, give the bread 
a brown on both fides, and waſh half a pound 
of prunes. Put all theſe among your ſoup, 
ali it with a little ſpice and (alt. When 
the lecks are done, and the ſoup reduced to 
about a pint, (two quarts) put it into your CHD, 
and ſerve it up. 


Onion Soe. 


Boil three quarters of a pound of ſplir peaſe 
in two pints (one gallon) of water, till they are 
B 2 diſſolved, 
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diſſolved, and run them through a ſieve. 
Then brown fix ounces of butter. Cut a do- 
zen of onions into round flices, and brown 
them in the butter, on both ſides. Then put 
them into your ſoup, with a dozen of ſmall 
whole onions, a halfpenny loaf, paired and cut 
in ices, and browned in butter. Seafon it to 
your taſte, and ſerve it up. 


Peaſe Soup. 


Boil a pound of ſplit peaſe in three pints 
(one gallon and a halt) of water, with a large 
carrot, two turnips, four good onions, and a 
nice of bacon ham, for three hours on a flow 
fire. When the peaſe are diffolyed, put. the 
ſtock through a drainer, and bruiſe the peaſe 
with the back of a ſpcon, taking always ſome 
of the ſoup to work out the ſubſtance. 'Re- 
turn it back to the goblet, Then brown ſome 


flices of bread ſhghtiy in butter, and having 
waſhed fome whole ſpinage clean, add it to 


your ſoup, with ſome mixed ſpices and falt ; 


jet it boil for about ſix minutes, and then diſh 


5 
it Us 


Green Summer Soup. 


Take as much of the ſtock of beef as will 
make a good .diſh of foup, with ſome herbs 
nd fried cf bread ; boil a carrot 
and fried crumb cf bread z- parboil a carrot. 
or two, and cut them very ſmall ; take ſome - 
young green peaſe; then put in the I 
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and peaſe along with the reſt of the herbs. 
If you have not the ſtock of beef, cut down 
the back-ribs of mutton, and put it in as you 


do in common hotch potch, and diſh it up in 


the ſame way. 


Green M eagre ? 9992p. 


Take ſome celery, two or three car rots, a 


turnip Or two, and a po ound of ſplit peaſe; put 


chem all on in boiling water, with a good 


piece of butter, and a Iprig OZ winter-avory; 
et them boil together about an hour and a 
half; then ſtrain it. Take ſome parſley, ſpi- 
nage, chives or young onions, an 1d chervil; 
inred them groſsly, hd 1 them in the 
ſtock; thicken it with fried crumb of bread; 


atom it with mixed ſpices 550 falt, and rus 5 


it up. 


Mock 7 urtle Soup. 


Having ſcalded and cleaned a calf's head, 
put it on with three pints (one gallon and a 
half) of water, a knuckle of veal, three onions, 
two carrots, two turnips, a little piece of the 


lean of bacon ham, a bunch of fweet herbs, 


and the paring of a Jemon. When the head 
has boiled half an hour, take it out, and cut 
all the ſkin clear from the bone, into pieces 


about two inches iquare. Then ſtrain and 


ſcum your ioup, and return it back to the pot 
with the cut pieces, and half a mutchkin (half 


'- : a pint) 
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a pint) of white wine. Seaſon it with a little 
galt, Carine pepper, Mace, and cloves. Then 


1 take out; little of the ſoup, and thicken it with 


butter and flour. Stir this about into the pot, 
and let it boil three quarters of an hour longer. 
Before you diſh it up, give it the ſqueeze of a 
lemon, and add to it ſome fried forced meat 


balls. 
Almond, or Hedze-How Soup. 


Take a ſhank of veal and a neck of mutton, 

chop them and put them in a ſtew pot, with 
two cut turnips, a blade or two of mace, and 
three pints (ſix quaris) of water, ſet it over 
the fre, and let it boil gently till it is reduced to 
three choppins, (three quarts) ſtrain it through 
a hair ſieve into a clear pot, then put in fix 
ounces of almonds blanched and beat fine, 
half a pint (one quart) of thick cream, and 
Cayenne pepper to your taſte, have ready three 
| oyſter rolls, the ſize of a ſmall tea- cup; blanch 
a few Jordan almonds, and cut them. length- 
ways, ſtick them round the edge of the rolls 
flant-ways, then ſtick them all over the top of 
the rolls, put them in the tureen, and pour 
the ſoup upon ahem. Theſe rolls look like a 
hedge-hog, and hence the Joup is called by 
that name. 


White Soup. 


Boil a "SOM of veal and a fowl, _ a 


little mace, two onions, a little pepper and ſalt, 
1 ; to 
. ** 


* 
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to a ſtrong jelly; then ſtrain it, and ſcum off 
all the fat; have ready the yolks of ſix eggs 
well beat, put them in, and keep ſtirring. it, 
or it will curdle; then put it in your diſh with 
boiled chickens and toaſted bread cut in pie- 

ces; if you do not like the eggs, you may put 
in a large handful of vermicelli half an hour 
before you take it off the fire. 


Partridge Soup. 


Take off the ſkins of two old partridges, cut 
them into ſmall pieces, with three ſlices of ham, 
and two or three onions ſliced ; fry them in but- 
ter till they are of a dark brown, then put them 
into two pints (one gallon) of water, with a few 
cloves, Jamaica and black pepper; boil it till 

it is reduced to three choppins, (three quarts) 
then ſtrain it, and put in ſome ftewed celery 
and fryed bread. 


Portable & Sab. 


Take a hough of beef, a jigot of veal, and 


a ſhank of bacon ham. Cut the fleſh into 


pieces, and break through the bones. Put it 
on with ten pints (ve galions) of water, two 
carrots, two turnips, two or three eſchalots, 


7 


and a bunch of ſweet ſavory. Let it ſtew all 


night on a flow fire; next morning ſtrain the 
foup, and ſcum off all the fat. Return it 


back to the pot, taking care to keep out the 


grounds or ſettings, Let it bou ſoftly till : 
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it be of the conſiſtence of glue, and take off 
the fat as it riſes. Sęeaſon it with mixed ſpices, 
ſalt, and Cayenne pepper. Then pour it into 
ſupper plates, but don't let them be above half 
full. Turn out the cakes next day, on flannel 
or paper, but be ſure to turn them often till 
they are quite hard. Then bang them up In 
paper pocks in a dry Pl ace. 

The half of one of theſe cakes will make a 
mutchkin (pint) of good ſoup, by diſſolving it 
in a like quantity of boiling water; and it will 
anſwer very well for brown ſauces, or ragoos.. 


Care Jelly for Stock. 


Scald four dozen of calves feet, and put then 
on with ten pints (five gallons) of water; when 
the bones come en from the fleſh, ſtrain it 
through a ſeve, and ſcum off the fat. Then 
ſet it on a moderate fire, in a clean pot. Boil. 
it ſoftly till it is very thick, and looks almoft 
black; but take care it does not burn. Then 
pour it out as thin as poſſible on ſtone plates. 
When it is cool take it out of the plates, dry it 
zradually; and when the cakes are hard and 
clear like horn, paper them up. By diſſolving 
an ounce of thefe cakes in a mutchkin (pint) 
of boiling water, it will anſwer as a ready ſtock 
at all times, for both ſweet and ſav oury jellies ; 
and, by adding an ounce of iſing laſs diſſolved 
in a little water, it will alſo be ſtrong enough 


= go. into ſhapes. 


Giblet 
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Giblet Soup. 


To four pounds of gravy beef, put two 
pounds of lean mutton, and two pounds of 
veal. Put to this meat four pints (two gal- 
lons) of water, and let it ſtew very toitly till it 
is a ſtrong broth, Let it ſtand to be cold, and 
then {kim off the fat. Take two pair of gib- 
lets, well ſcalded and cleaned, put them into 
the broth, and let them ſimmer till they are 
very tender. Take out the giblets, and train 
the ſoup through a cloth. Put a piece of but- 
ter rolled in flour into a ſtewpan, and make it 
of a light brown. Have ready ſome chopped 
parſley, chives, a little pennyroyal, and a little 
ſweet marjoram. Put the ſoup over a very 
ow fire; then put in the gibiete, fried but- 
ter, herbs, a little Madeira wine, ſome ſalt, 
and Cayenne pepper. Let them ſimmer till 
the lierbs are tender, and then ſend the ſoup 
to table with the giblets in it. 


Maccaroni 8 oth. 


Have ready two pints (one gallon) of rich 
gravy ſoup. Take half a pound CON pipe. mac- 
caroni, and boil it in three choppins (three 
quarts) of water, with a little b. utter in it, till 
it be tender. Then ſtrain it through a ſieve, 
and cut it in pieces of about two inches long. 
Put it into your foup, and boil it up ior ten 
minutes. Then put the cruſt of a French roll 
into the tureen, and pour the ſoup over it. 


CHAP. 
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CHAP. III. 


OF FISH. 


Cod's Head and Shoulders ith a White Sauce. 
Hor ſtock, boil three pounds of veal, two 


onions, and a handful of parſley, in about 
three mutchkins (three pints) of water, till the 
ſubſtance is drawn out. While this ſtock is 
preparing, take out the gills, and waſh the 
head and ſhoulders very clean in cold water: 
Then pour boiling water all over the one fide 
of the fiſh, and with a knife, as quick as poſ- 
ſible, take of the black flime that covers the 
kin; but take care not to break it. Turn 
the fiſh carefully, and do the ſame to the other 
fide. Have your pan boiling with as much 
our as wil cover the fiſh, adding to it a 
ttchkin (pint) of common vinezar, and a 
han ful of falt. Then place the fiſh on a 
drainer, ſet it in the pan, and let it boil half 
an hour ; but be ſure to wipe and dry, it be- 
fore you put it in. Then lift the drainer with 
the fiſh carefully ont, glaze it with the yolks 
of two eggs, and itrew over it the crumbs of a 
penny oak, minced parſtey, a little pepper and 
falt, and the grate of a lemon, all mixed toge- 
ther. Take half a pound of butter, and ſtick 
bits of it up and down upon the ith. Set it 
before a clear fire, in the diſh you intend for 


it; 
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it, and baſte it frequently with the dripping of 
the butter, to keep the bread critp, and the 
parſley green, till you prepare the following 
white fauce for it: Strain your ſtock, and 
thicken 1t with a little butter knead in flour, 
adding to it half a mutchkin (half a pint) of 
white wine, half a hundred oyſters, with ſome 
of their liquor, the ſqueeze of a lemon, a little 
white pepper and falt, and the meat of a boil- 
ed lobſter cut ſmall. Boil it a few minutes, 
and ſcum it well, Then liſt your diſh from 
the fire, and wipe it clean. Pour ſome of the 
ſauce about the fiſh, and ſerve up the reſt of 
it in à boat or balon. Garniſh with fried 
flounders and green pickles, or ſlices of a le- 


mon. 4 


To Dreſs a Cod's Head and Shoulders with A 


Brown Sauce. 


For ſtock, boil two pound of beef in three 
mutchkins (three mo”. of water, with two 
onions, and a little winter favory, till it is 
ſtrong, Then follow out the directions in the 
laſt receipt, as to ordering and boiling the fiſh. 
Then brown a quarter of a pound of butter, 
and dredge it with flour, ſtirring it till it is 
imooth, and of a fine brown. Then ſtrain 
your ſtock, put it into the trying pan among 
your browning, with two ſpoonfuls of ketch- 
up, ſome ſalt and mixed ſpices, half a hundred 
oyſters browned with a little of their liquor; 
three anchovies, boned and cut ſmall, and 

ſome 
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fome cut pickles. When it comes a boil, 
ſcum it clean; then take it off; pour your 
fauce about the {iſh ; and garnith as before, 


To Crimp a Cod's Head and Shoulders. : 


Wath and clean the fiſh as before; but don't 
cut up the breaſt. Glaze it with the yolks of 
two eggs, and throw over it ſome grated bread, 
minced parſley, mixed ſpices, and ſalt. Then 
take half a pound of butter, put part of it 
upon the bottom of the plate, lay the fiſh upon 
it, and ſtick pieces of it here and there on the 
upper ſide of the fiſh. Set it into the oven, 
and baſte it frequently with the butter that 
comes from it. Three quarters of an hour in 
a quick oven will do it. Serve it up in the 
ſame manner, and with the white ſauce men- 
tioned in the former receipt. 


/ 


To Broil Cod. 


Take a piece of cod, and cut 1t into bits of 
about an inch thick, duſt it with flour, and put 
it on a gridiron over a clear flow fire. For 
| ſauce, take half a mutchkin (half a pint) of 
good veal gravy, a glaſs of white wine, two 
anchovies, boned and minced fine, a little 
white pepper and ſalt, and a few pickled oyſ- 
ters, with a little of their liquor. 'Thicken-it 
with ſome butter and flour. Then put it on 
to boil, and ſcum it clean. Pour it about 
your fiſh, and garniſh it with fliced lemon, 2 

: 
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To Broil Co4's Sounds whole. 


Waſh them clean in cold water. Then pour 
a little boiling water over them, to take off the 
black ſkin. Parboil them. Tak e them out of 
this water, and ſtrew pepper, ſalt and flour over 
them. Fhen broil them; and when they are 
done enough, pour a little melted butter over 
them; and ferve them up with ſfoine butter 
and muſtard in a diſh, 


To Drejs Codlings with an Ale Sauce. 


Boil three mutchkins (three pints) of two— 
penuy ale or finall beer Brown half a pond 
of butter, and dredge into it a ſmall ſpoonful 
of flour. Stir it on the fire till it is of a fine 
light brown. Then pour into it the boiling 
ale, and ſcum it, adding a quarter of an hun- 
dred oylters with their liquor, two onions, two 
ſpoonful of ketchup, fome niixed ſpices ad 
ſalt, and half a ſpoouful of vinegar. Then 
put three large codlings into a ſlew pan, along 
with your ſauce, and give them a quick boil ; 
ſerve them up in a foup diſh, with lome cut 
pickles. 

If you chooſe you may cut the codlings into 
two or three pieces, and drefs them in the 
ſame manner, with a beet ſtock, inſtead of an 
ale fauce, either whole, or in pieces; but they 


look much better whole. | 
2 Se C Ts 
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To Scollap Oyſers. 


Clean and ſcald them Then put in a little 
butter and bread crumbs into the ſcollops; fill 
them with the oyſters, and ſeaſon them with 
ſalt and ſpices. As you All the icollops, put 
in a little of the liquor, with halt a fpoontul 
of white wine. When the icol;ops are filled 
up, cover them up with bread crumbs and 
minced pariley, and lay bits ot butter above 
all. 


To Brown Oyſters in their Juice. 


Waſh a quarter of a hundred of good oyſ 
ters in their own juice. Then take them out 
and dip them in the yolk of an egg. Brown 
a bit butter in a frying-pan ; tealon the oyliers 
with pepper and a little falt, and brown them 


niceiy ON both lides. Then draw them to the 


fide of the pan; pour in their juice, and thick- 
en it with a very little butter and flour. Let 
it boil a little, and then {tir in the oy ers cares 
fully a amongit it. 


Oyſter Fritters. 


For a quarter of a hundred oyſters, caſt an 
egg with a table-ipoontul of flour, a little 
cream, pepper, and lalt. Dip the oyſters in 
this batter, and brown them as before. 


To 
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To Drefs | Had. locks with a Brown Sauce. 


Take half a dozen of large haddocks ; clean 

them well, and cut off the heads, tails, belly 

Cor lags), and fins; forinkle falt over them; 
} 


>t them lie in it as long as you can; take the 


heads, tails, &c. and cut down two of the 


* 


pan, with three mutchkins (three pints) of 
water; put in an onion or two, a ſprig of 
winter ſavory, thyme, and a little lemon- peel; 
tet all boil till the ſubſtance is out of the fiſn; 
then itrain off the ſtock, Brown ſome butter, 
and thicken it with flour; mix it in the ſtock 
with ſome ketchup, ſpices, and. falt. You 

nay put in a ſpoonful of ketchup. When the 
ſauce comes a-boil, put in your fiſh; have 
iome oyſters or muſcles ready, and put either 
of them in with a little of their juice ; put in 


tome cut pickles juit when you are about to 


diſh them; or if you want your fauce to he 


richer, make your ſtock of beef in place OL 


fiſh. It is much the better as a little wine. 


To StuF and Dreſs large Haddacks. 


Open them at the gille, and take out the 
guts, but don't flit up the belly; be ſure to 
clean them well. Boil two of them in falt 


and water; then ſkin and take the bones from 


them, and chop them very ſmall ; feaſon them 
with ſalt and mixed ſpices. You muſt work i it 


Fa | , © 
C, 2 up : 
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malleſt of the fiſh; put them all together in a 
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up with a good deal of butter, bread crumbs, 
minced parſley, and a beat egg to make it 
ſtick. Stuff the bellies of your haddocks with 
this forc'd ment, but keep ſome of it to roll 
up in balls; fry them in brown | butter; make 
the ſauce the fame as before, and boil the fifth 
in it; be ſure that the ſauce cover them; put 
in the balls, and give them a boil along with 
the fiſli. If the fiſh have roes, bcil them alone 
in falt and water; garniſh the diſh with them 
and parſley. ” 


To Crimp large Ha in the Oven with 4a 
White Sauce. 


Take four large haddocks ; gut and: clean 
them as in the laſt receipt; boil: three ſmaller 
ones in ſalt and water; pO bone, and chop 
them very tmall, with the crumb of a penny 
loaf, two anchovies boned, and two or three 
_ pickled oyiters ; ſeaſon with white pepper and 

alt, and a little minced parſley. Work this 
up with four ounces of butter, and the yolks 
of two eggs“. Then ſtuff the bellies of your 
fiſh with part of it, and roll up the remainder 
with a little flour into handſome round and 
oval balls. Rub the fiith over with the yolk 
of an egg. Seaſon them with a little white 
pepper and falt ; ſtrew grated bread and min- 
ced parſley over them, and ſtick, bits of butter 


upon the top of them. Put them 1 in an oven 
to 


* 'This force. meat will anſwer for all ! kinds of fickh 


Aſh, 
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to criſp, and take care to baſte them well with 
the butter that comes from them. Then ſet 
on a pound of veal with three mutchkins 
(three pints) of water, two onions, and ſome 
parſley. Strain and thicken its with a little 
butter and flour, and add to it a glaſs of white 
wine, the ſqueeze of a lemon, and a quarter 
of a hundred of pickled oyiters with their 
juice. When the fiſh are criſp and ready, 
diſh them carefully up for fear of breaking 
them. Pour your ſauce about them, and lay 
in your balls. Garniſh with ſamphire and 
1ſhced lemon. 


To Dreſs Whitings with a White Sauce. 


Clean them well, and lay them in ſalt and 
water. You may make your itock of had- 
docks, or a little veal gravy, and ſeaſon it 
with falt, whole white pepper, mace, leinon- 
peel, and two or three cloves. When this is 
enough, ſtrain it off, and turn it back into the 
pan, and thicken it with butter wrought in 
flour. When it boils, have ſome parſley, 
chives, or young onions, minced ſmall, and 
put them in the ſauce; let them boil a little 
before you put in the fiſh, for a very little will 
do them; caſt ſome yolks of eggs, according 
to the ſize of the diſh ; - ſcrape a little nutmeg 
amongſt the eggs, and a glaſs of white wine; 
then take out a little of the boiling ſauce, and 
mix with the eggs; pour all into the pan 
amongſt the ſauce, and keep ſhaking it over 
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the fire. Never let any fans boil aſter eggs 
or cream are put into it. Small haddocks 
dreſſed this way are very g good. 


A general receipt for Potting Fiſh. 


Scrape and clean them well; keep them 
whole, or cut them in middling pieces; ſeaſon 
them with ſalt and ſpices ; pack them cloſe up 
in a potting-can, with plenty of butter above 
and below ; tie ſome tolds of paper on the 


pot. Then put them in a flow oven, and 


when they are enough fired, take them out of 


the can, and drain them well from their li- 
quor. Let both cool; put the fiſh into ſmall - 


white pots, and ſkim all the butter off the li- 
quor; then take ſome more butter along with 
that you take from the liquor, melt it down, 
and pour it on the fiſh. Send them in the 


pots to table. 
N. B. All kinds of freſh ff ſhould be ſ[prin- 


- Bled over with ſalt and vinegar, aud lie an hour 


or tuo to firn befare they are dreſſed. 


To Pickle Oyſters. 


Open the oyſters, and throw them into a 
baſon ; waſh them in their own liquor, and + 
take them out one by one; then ſtrain the li- 
quor, and let it ſtand to ſettle ; ſet it on. the 
fire to boil ; put a good deal of whole pepper; 


ſome blades of mace, a ſcrape of nutmeg, and 
a little 
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a little vinegar and ſalt ; let your oyſters have 
a boil, and keep ſtirring them; when you 
think them enough done, take them off, put 
them into an earthen pot, and when they are 
cold, cover them up very. cloſe; and be ſure 
you have liquor enough to cover them. 


To Pickle Muſcles or Cockles. 


Take your muſcles, beard and waſh them 
very clean; put them in a pot to open over 
the fire; take them out of their ſhells, and 
lay them to cool. Put their liquor into a 
clean baſon, and let it ſtand till the fand fall 
to the bottom; then pour off the clear; add 
to it a little vinegar and falt, mace and black 
pepper; make it ſcalMng hot; put in your 
cockles or muſcles, and-let them ſtew a while; 
then take them off; put then in a bowl to 
cool. Tie them cloſe up in a jar, and keep 
them for uſe. I. 


To Fricaſee Oyſters, Cockles, or Muſcles. 


Waſh them thoroughly clean in their own 
liquor, then {ſtrain the liquor on them; put 
them on the fire, and give them a ſcald; lift 


them out of the liquor, and thicken it with a 


little butter and flour. When it comes a-boil, 
put in the fiſh, and let them juſt get a boil or 
two. Caſt two yolks of eggs; take a little of 


the liquor out of the pan, and mix it with the 
yolks, add to it a glaſs of white wine, a fcrape _ 


of 
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g, and a very little falt; then put 
them in the pan, and give them a toſs or two, 
but don't let them boil. Diſh them. 


of nutmes 


To Stew Soles, or Hlounders. 


Skin and flour them; fry them a light 
brown; drain off the fat, and put to them a 
little gravy, a tew oyſters with their liquor, a 
bunch of tweet herbs, ſome onions, the PD 
of a lemon, and an anchovy ; mix them all to- 
gether, and let them f{tew over a very flow fire 
half an hour. When you are going to diſh 
them up, take out the herbs and onions. Sea- | 
ſon with falt and mixed ſpices; and varmih 


with fliced lemon. 
o 


To Fry Soles. 


Skin and ſcore them crols-ways ; areige 
them with flour; and fry them of a fine 
brown. Diſh and garnith them with parſley _ 
and fliced orange. Beet drippings, when 
ſweet,” will anſwer better than butter to fry 
them with. N | 


To R caſt Salmon. 


*Waſh and ſcrape the ſcales from it very 
clean; dry it with a cloth; cut it croſs ways 
ſtrew over it ſalt, mixed lpices, and grated 
crumbs of bread ; then lay it in a tin pan, 
putting a little butter in the bottom of the 
Pan, 
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pan, and plenty above the ſalmon ; bake it in 
an oven {ll it is enough. It may be eat with 
oyſter ſauce, or beat- Tunes and parſley.— A 
grille done in the oven is a very fine diſh. 
Turn the tail into the mouth, but do not ſcore 
it as the ſaimon; ſtrew falt and mixed ſpices 
over it, with plenty of butter above and be— 
low. Eat it with the ſa e ſauce as the fake 
mon. Garniih both with pariley. 


To Crimp State. 


Cut it in pieces of four inches long, and an 
inch broad; turn each piece round, and tie it 
with a thread ; have as much ſalt and water 
ready boiling as will cover it; put it in, and 
boil it on a quick fire; cut off the threads, 
and put it on a dry diſh. If you are to eat it 
hot, ſend beat. butter: and parilcy along with 
it, Garniſn with parſley. 


A Fricejee of Lob/?ers. 


Boll a large lobſter ; when it is cold take 
the tail from the body, and cut it through the 
middle the long way Pick the meat out of 
both ſides carefully, fo as to keep the red part 
whole. Break the two large claws, and alfo 
take out the meat whole. Pick out all the 
other fleſhy parts, and if it has a roe, cut it in 
ſmall pieces. For ſauce, take half a pound of 
veal, three half mutchkins (one pint and a 


halt) of water, two onions, the puring of a le- 
mon, 
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mon, ſome whole pepper and ſalt, and a few 
blades of mace When the ſubſtance is boil- 
ed out of the veal, and the gravy. well taited, 
ſtrain and ſcum it hen put to it a glaſs of 
white wine, the {queeze of a lemon, and thick- 
en it with butter and flour. Set it again on the 
fire, and when it ils, ſeum it. Caſt the yolk 
of an egg, and ſtir into it a little of your gravy, | 
and halt a gill (a quarter of a pint) of cream, FJ” 
and when it is well mixed, pour it into your ; 

fricaſee. Then put in your lobſter, and let it 
ſimper but not boil; give it a ſhake now and 
then, and fcum it well. Take up the large 
claws, and place them at each end of your 
diſh, the tail bits at the ſides, and the ſmall 
pieces of the fith, with the roe, in the middle 
of it. Pour the ſauce all over it, but don't 
fill the diſh too full, that the lobiter may be 
ſeen. Garniſh with ſamphire and barberries, 

r A fliced lemon and French beans, 


75 Seto T rovts with Brown Sauce. 


After they are cleaned dry them very well; 5 
duſt them With flour, and brown them a little 
in the frying- pan; take a ſtock of either veal 
or fiſh; thicken it with browned butter and 

flour; feafon it with fpices, falr, ketchup, a 
little walnut-pickle, and ſome claret. When 
the ſauce comes a bol, put in the trouts, —_ 

ſtew them until they be enough. If 

cChooſe them with a white ſauce, do them in 
the ſame manner as the whitings, You may 
dreis 
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dreſs pike or eel in the ſame way as the trouts 
with brown ſauce, taking care to cut the eels 
in pieces about three or tour inches long. 


To Pot Eels. 


After taking the ſkin off your eels, ſplit 
them trom ihe ſhuulders to the rail. and bone 
them; ſeaſon them very highly with falt, ſpi- 
ces, and ſweet herbs ; then pat every 1Wo to- 
gciher, the inſide of the {ſhoulders of the one 
to the inſide of the tail of the other; roll eve- 
ry Pair up as you do a collar, and take as ma- 
ny of them as will fill your pott ing- can, put- 


tin Jonic butter above and below them; Co- 


ver them with paper, and put them in a flow 
oven. Ihey will take four hours of doing. 


Whe: ; you Gith them, put one of the collars 


in he micdle of the aſſet (diſh), and cut ano- 
ther into thin flices, to lay round the middle 
one. Garnifa with any green thing you chooſe. 


* 


To Pot Freſh Herrings. 


Scale them, and make them very clean; 

ſealon them well with jalt and ſpices; pack 
them neatly in your potüüng-can, laying the 
ſhoulders of the one to the fail of the other. 
When you have as many as you intend, pour 
on as much vinegar as wii! cover them; bind 
them cloſe up, and pur them in a liow overs 
or you may bone and roll them up as a collars 


Ta 
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To Fry Turbot. 


Slice the turbot as thin as you can; flour 
and try it on both ſides of a fine brown; beat 
ſome butter; put a little walnut. pickle, ſome 
pickled oy ſters, and a little ketchup in it for a 
ſauce, which you may pour over the turbot. 
Girniſh with fhced le non or pickles. The 
tail cut 18 tne beit for . : 


20 Dreſ a dead. cat. 


Waſh it very clean and ſkin it; turn the 
tail into the mouth; take ſome Pe od itock, 
tincken it with bend butter and flour ; put 
in ſome clarer, ketchup, ſalt, and ſpices, two 


or three anchovies, ſome pickled oyiters, with 


their liquor, a few cut pickled walnuts, with a 
title of their pickle ; boil the fiſh amongit the 


ſauce; but be ſure it is covered with it. Serve 
up Lirh the ſauce about the fith. | 


To Dreſs a Sea cat with a White Sauce. 


Order the fiſh as in the former receipt; boil 
it in lalt and water; and for ſauce take ſome 
750d Rock ; thicken it wich butter wrought in 

flour, a-htile white wine, a blade of mace, a 
„tlie piece of lemon- peel, an anchovy, ſome 
ic kid Oyſters, and a little of their liquor. 
Wen the lauce is ready, beat the yolk of an 
55 egg⸗ 


2 
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egg, and mix with it; diſh it and pour the 


ſauce over it. | 
Anchovies, oyſters, pickled walnuts, and le- 


mon-peel, are fine ingredients for all kinds of 


dreſſed fiſh, If you have no ſtock made of 
meat, you may make a very good one of fiſh, 
The proper filh for it are haddocks or whit- 


ings. 


To Caveach Mackrel, or any kind of Fiſh. 


Clean and dry your mackerel well; cut off 


the head and tail, and divide the body into 
four pieces the croſs way. To tix large mac- 


krel take one ounce of beaten pepper, three 
large nutmegs, a little mace, and a handful of 


ſalt. Mix your falt and beaten ſpice together, 
then make two or three holes in each piece 
with a larding-pin, and thruſt the ſeaſoning 


into the holes with your finger; rub the piece 


all over with the ſeaſoning, fry them brown in 


dil, and let them ſtand till they are cold; then 


put them into vinegar, and cover them with 
oil. They are delicious, and will keep long 
if well covered Salmon, or any other kind 


of fiſh, may be done in the ſame manner; but 


always take care that your fiſh be thoroughly 
fried. 


To 1 Pickle Salmon, or any other R 8. 


cut your ſalmon into handſome pieces} RM | 


about an inch and a half long; waſh them 
clean; 
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clean ; dry them well with a cloth; flour 
them, and dip them in the yolks of eggs; ſry 
them in plenty of oil till they are of a fine 
brown, and well done; lay them to drain till 
cold ; then lay them in your veſſel ; throw in 
betwixt the layers mace, cloves, and fliced 
nutmeg. Then make a pickle of the beſt 
white wine vinegar, ſhalots, garlick, white 
pepper, Jamaica pepper, long pepper, and 
ſalt; boil it till it taſte ſtrong of the ſcaſon— 
ings ; ; when it is quite cold pour it on your 
Hi, with a little oil on the top. Cover your 
pots cloſe with bladder and leather. —Small 
fiſh are done whole. 


——— — 


To Dreſs real Turtles, — See next Chapter, 


To Make Fiſh Pies oi Pattics,—Sce Part it 
| Pies and TROY Chapter J. 
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CHAP. IV. 


EUTFCHER MEA Io 


To Make a Beef Hau. 


OR one rump of beef, about twenty 
pound weight, take three ounces ot falt- 
petre, a quarter of a pound of brown fugar, 
half a pound of bay ſalt, hal? an ounce of 
white pepper, a quarter of an ounce of cloves, . 
and a nutmeg or two; beat and mix them al- 
together, and rub it into the beef as well as 
you can; then rub it over with common falt; 
bed and cover it with the ſame ; let it lie three 4 
weeks, turning it every other day, and then 
hang it up. | : YH 


To Male Mutton Hams. I 


Half a pound of bay falt, and a quarter of a 
pound of ſugar, will do three or four Mutton: | 
hams, If they are very large, allow..heW&er. 
ounce of ſalcpetre to each ham, and dae 
ſpices as in the above rece ipt. Thru 1 5 7 —_ 
{i ger down the hole of the ſhank, and i 7, 5% 4 
well with the ſalts and ſpices ; rub; then” WE 25 3 
over with the ſame; then rub them over with - 
common ſalt, and pack them in the trough, 

70555 aur ee 
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turning them every other day for a fortnight, 
and then hang them up. | 


To Make a Bacon Ham. 


Take a pound of common and a pound of 
bay jalt, two yunces of ſaltpetre, an ounce of 
ſalpruneclla, a quarter of a pound of coarle ſu- 

Far, and ſpices as in the former receipts ; mix 
all el togett: er; open it a little at the tha 11 
and ſtuff it well with the falt aud ſpices; then 
tie it up hard with pack-thread round the 


ſhank- bone to keep the air out of it; rub it 


all over with the mixture as well as poſſible; 
lay it in a trough, and ſtrewa little falt above 

and below it; take two or three folds of an 
old blanket, and cover the trough to keep out 
the air. Aſter it has lain two or three days, 
pour off all the brine; then take what was left 
of the mixed ſalts, and mix it with ſome more 


common fait. Rub the ham every day with 


it, turning it and throwing away the old brine 


every Cav. Continue to do ſo for three weeks; 
and cover the 585 always With the e 


Then take out the ham, and lay it upon a 
tables with . nd weights above it. Then 


Rang it UP. 
All hun ng meat is beſt ſmoked with wood ; 


juniper 13 the beſt, if you have it. 


Ty Cure Neat; 7 Tongues, 


Rub them well with common ſalt, and let 


= them he three or four days; then lay them in 


a leap 
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a heap or a table to let the brine run from 
them; and mix as much common falt, bay 
ſalt, ſaltpetre, and coarſe ſugar, as will do the 
quantity of tongues ; {trew ſome common falt 
in the bottom of a barrel; pack in the tongues 
neatly, and on every row of them {trew the 
mixed falts ; if you have not enough, make it 
up with common fait; put on the ſinking 
boards and weights above it to bring up the 
brine to cover them ; then clole up the barrel. 


To Male Force-meat Balla to fer ve for any kind 
of Fleſh or Fowl®* 


Take a pound of veal free from the fkins, 
half a pound of beet ſuet, a ſlice of bacon 
ham, fix pickled oyſters, a lmall pickled cu- 


cumber, and ſome bread crumbs, mince and 
beat them in a mortar bs a paſte. Seaſon it 
with mixed ſpices and the grate of a lemon: 


? 


then mi it up with the yolks of two eggs; 
roll it up with a little tour into round and 


Oval Wanne and brown them. 


To Bm a Rus of Beef of a tone weight. 


Turn up the infide of the rump, and with 
a ſharp knife take the bones nicely out of it. 
Rub the hole from which the great bone was 

extracted with the yolk of an egg. Break 


the bones, and put them on a flow fire wik 


two pints (one gallon) ot. Water, a pound of _ 
beef 

* See the force: meat for % in the re eccipt ae | 
baddocks, page 27 
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beef cut in picces, a carrot, turnip, and onion 
cut ſmall. Then make a force-meat thus: 
Take a flice neatly off the thick of the rump, 
fo as not to disfigure it, a quarter of a pound 
of beef ſuet, the ſame quantity of bacon ham, 
two anchovies, and a pickled cucumber ; mince 
all theſe together, and ſeaſon it high with mix- 
ed ſpices and ſalt. Take a part of this force- 
meat and ſill up the hole of the rump. Turn 
in the narrow end of it, and ſkewer it down 
that it may lie handſomely | in the diſh. Then, 

with a larding-pin, make ſmali holes about 
two inches from each other in the thick of the 
rump, rub them with the yolk of an egg, and 
fill them up with the reſt of your force. meat. 

This done, rub over the rump with the yolks 

of two eggs. Brown half a pound of butter 
in a frying-pan, put the rump into it, and 


1 turn it every way till it is all of a fine light 


brown. When your ſtock is ready, ſtrain it, 


= ern it back into the pot, and put in the 


kump, covering it cloſe. Let it ſtew flowly 


about three hours, and turn it twice in that 


Mace. Then take it out, thicken your ſauce 
with butter and flour, and add to it two 

\. Jpoonfuls of ketchup, a glaſs of port, ſome 
browned force-meat balls, pickles, browned 
oyſters with their liquor, a ſpoonſul of vine- 
gar, and if you chooſe, a few ſweetbreads and 
Kernels parboiled. When your ſauce comes 
a-boil again, ſcum it well, and put in the 
rump. Let it he a while till it is thoroughly 
heated. Then take it out, place it handlome- 


ly 
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3 in your diſh, and * the ſauce about it. 


2 ö an way with Roots. 


P e the rump, let it lie three days, and 
then take it up and wipe it clean. Brown it 
as before, and then put it into a pot of boiling 
Water; after it has boiled am hour, put in ſome 
carrots, turnip, and onion. When it is near 
ready, and the ſoup good, make a ſauce thus: 
Brown a quarter a pound of butter, and thic- 
ken It with flour, mix it into a choppin (two 

2ints) of your foup, = it a boil, put in 3 
ſpoontul of ketchup, and {cum it. Then diſh-. 


up the rump, pour the fauce over it, and gars 
niſh it with the boiled carrot and turnip, ei- 


ther whole, or turned out as you pleaſe. 
Serve up your foup by itſelf on toaſty: of. 
bread. 


Beef a- la- Mode. 


Take fin pound, of the round of a rump, 
cut the marrow bone neatly out of it, and 
ſkewer the pieces together to keep it of a 
handſome round. Hole it with a larding- pin, 
and hit the holes with force- meat. Rub the 
beef over with mixed ſpices and falt, lard it 
with thin, ſſices of bacon, dredge it with. four, 
and brown it. Put on a mutchkin (pint) of 
ſtrong beef gravy, with a glaſs of vinegar. and 
an onion, in a ſtew-pot. Lay ſkewers * 

| { S 
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the bottom of your me to K eep it | Hon a 
ing, cover It 6b very Moe 
for an hour and „Half, 5 turn it, La let 
7 wo 

it {tew til]! it is e cut the beef, 
train and ſcum you! oup, 210 pour it over 
it. Lou may add force- meat balis it you 
chooe. It will eat well eicher hot or cold. 


* A 
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two days; t! en put it in the potting-can with 
2 good deal of butter or ſuet; tie it cloſe "1D 


e With paper, and 55 it in a quick OFEH 3 let it 


bake two or three hours; then take it ous, 
and pour all © at and gravy clean from it. 
When it is col „pull it all into threads, and 
beat it very ſine, in a mortar ; ſeaſon it with 
falt and mixed ſpices. Whatever weight of 
beef you have, take the ſame weight of [wect 


5 Hutter; oil the butter and ſcum it; pour it on 
the meat, and keep back the ſediment, Work 


the butter and meat very well together, and 


Z43 * 


Prels it into mall white pots. Then oil ſome 
more butter; pour it on the top, and tie them 


» cloſ2 up Seth paper. You ma j] fond ir in the 


pots to the table 


Ti o Make Minced Collops. 


| Take a tender piece of beef, keep out tat 
the lein and fat, mince it ſmall, leaſon it witle 
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falt and mixed ſpices 4 an onion ſmall, 
Mead the collops, and 


and put in with it; 8 
row: : ſome butter in 


dredge flour on chem 
a frying; pan; put He 
continue beating them Me mincing-knife 
till they fuck up all the butter, and be a little 
brown, You may draw as much gravy from 
the ſkeins as will ſerve for the ſauce; ſtrain it 

ato che frying-pan, and when it comes a-boil, 


us the collops in, and Jet them boil until they 


are enough. You may put in ſome pickles, or 


vinegar, if you chooſe. If you lee any of the 
butter on the top, ſcum it off. 


To Pot a Cow's Head. 


Waſh it well with ſalt and water; it is the 


better of blanching a night, giving it more 
clean water; break it, that it may go into the 


pot; boil it until the fleſh comes off ealily.-z. © 
take out the eyes and the pallat ; take the 3 
black ſkin off the pailat ; cut the black out of 22 


the eyes; cut the eyes in rings, and the pallag 


in dices, the fat parts about an inch long, and 


mince the black parts ſmall ; then mix the 

pieces altogether, and take the fat off th 
broth in which it was boiled. For ſtock, bois * 
a large knap of veal in a pint (two quarts) of * 


water, with onion, carrot, and turnip. When 
the veal is well boiled, {rain it, and pick ou, 


all the griſtly parts of it. Cut them about © 


halt an inch long, pick out allo the. fiellsy 


br ts of it, and mix them with the ue 8 


the 


in the pan, and 
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the head. Seaſon it yery high with ſalt and 
mixed ſpices, the quecz⸗ of a lemon, and 


ſome cut pickles. bp into a large potting- 
can, (or a ſbape ie one), and mix it 
well with the grrawn from your veal, 
and the fat that has been ſcumed off the head. 
Cover it cloie with a coarſe water paſte, or 
ſtrong Paper, ar nd ſet it into a flow oven for g 
two hours. Then draw it, a and when It is 
quite cold turn it out, or cut it in flices, and 
- garniih it with beet root, or red be 

It you have nor an oven, pot it on a flow 
fire, covering it clote n the gravy is almoſt 
ſoaked in. lien put it into ſhapes, and when 
you are to uſe it, dip Your apes in warm Was 
ter and turn it out. Garaill as before. 


T: Broil 2 60 Seals. 


Take the beſt bit of the beef for ſteaks off 
the ſmall end of a lparerih; cut the ſteaks 


pretty thick; flatten them with the chopping- 


knite; the gridiron mult be very clean and 
very hot, and the fire very clear, before you 
lay them on ; : keep turning them often. When 
enough, ſalt n in the dih; ſtrev pickles Os 
ver th Send them hot 10 table with a co- 
ver over them. 


Beef Collops in the Hau. 


Cut ſteaks of a huckbone or wparerib in 
{mall pieces; beat then well; : take à frying- 
| pan, 
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pan, brown a little butter with flour, put in a 
10w cf beef, with pepper, ſalt, and ſliced oni 
ons; repeat the ſame till the pan is co ver 
draw back the collops, make about half a 
mutchkin, (half a pint) of gravy of the ſkinny 
parts of your beef, and thicken it with butter 
and flour; add to it a little vinegar and ketch- 
up, and when it boils {cum it, and then mix 
your collops with it. 


Dee, Olives. 


Cut thin ſlices off a tender piece of beef 
pretty long, and about three inches broad; 
cut the fat pieces ſeparate from the lean ; beat 
them with the rolling. p n; put a bit fat on e- 
very piece of lean; ſeaſon them with falt and | 
mixed ſpices ; roll every one up like a collar 
with a thread about them; dredge them with 
a little flour, and fry them of a fine brown. 
Have ready a ſtrong gravy drawn from the 
coarie pieces and ſkins, with carrot and turi”p 
boiled in it; thicken it with browned butter 
and flour, and put in a ſpoonful of ketchup, a 
glais of white wine, a quarter a hundred of 


oyiters browned, and their liquor, and force- | 


meat balls browned: Then ſet it on a flow 
fire with a few cut pickles, and let it ſtew | 
three quarters of an hour. Before you diſn 
them up, take away the threads ; and garniſh 
tem with green pickles. 


70 
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To Collar Becf. 


Take twelve pound of the nincholes or breaſt 
of beef and bone it; rub it well with {alt and 
faltpetre ; let it lie a fortnicht'or three weeks, 


according to the thickneſs of the beef; rake it 


up and dry it well with a cloth; then ſeaſon 
it very well with mixed ſpices and ſweet herbs, 


if you chooſe it; roll it up very hard, and roll 


a cloth about it; tie the cloth very tight at 
both ends; bind the collar very term with 
broad tape; put it into a pot of boiling wa- 
ter; be ſure to keep it always covered with 
water, It it is very thick, it will take near 
ſix hours boiling. When it is boiled hang it 

by one of the ends of the cloth, to drop the 
water from it; when it is cold, looſe it out of 
the bindings. You may collar a fore. leg of 


mutton the ſame way. 


Scarlet Beef. 


Take eight or ten pound of the breaſt or 


| briſcuit of fat beef, and rub it hard over with 
= pound of common falt, a quarter a pound of 


bay ſalt, a quarter a pound of brown ſuzar, 


and one ounce of ſaltpetre, mixed and beat all 


fine together. Let it he a fortnight, turaing 
it daily, and then boil it. It eats very well 


with greens when hot, and makes a pretty 


fade diſh when fliced down cold, and garniſh- 
ed with Parſley. 


1 Houille 
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Bouille Beef. 


Take fix or eight pound of a breaſt, neither 
too thick nor to0 thin, and bone it. Break 
the bones, and put them into a pot with three 
pints (one gallon and a half) of water, onion, 
carrot, and turnip. Beat your beef with the 
peſtle of a mortar. Rub it over with the yolk 
of an egg, and ſalt. Brown half a pound of 
| butter, and brown the beet in it. Strain your 
ſtock, put the beef into it, and ſtew it on a 
ſlow fir2 tor two hours and a half; turn out 
ſome turnips, and cut a carrot about two 1n- 
ches long, and take out your beef. Scum the 
| ſauce, add to it a little more ſalt, and thicken 
it with butter and flour, Put in the carrot 
and nips, and ſtew them along with the beef 
half an hour longer. Then diſh it up; and 
garniſh with the carrot and 1 805 | 


A . of Beef. 


Bone a briſcuit of beef, and beat it well with 
a rolling. pin; then rub it over with the yolks 
of eggs; ſtrew over it bread crumbs, parſley, 
ſweet-1 -marjoram, lemon-peel ſhred fine, nut- 
meg, pepper, and falt; roll it up very cloſe, 
and bind it hard; lard it acroſs with bacon, 
then a row of cold boiled tongue, a third row 
of fliced pickled cucumbers, and a fourth row 
of yolks of eggs chopped ſmall ; do it over in 
rows as above, till it is larded "all round; it 


E | will 
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vill look like red, green, white, and yellow 
dicesz then ſtew it in a deep pot with a 
mutchkin (pint) of water, or tie it down 
with ſtrong paper, and fend it to the oven. 
Vihen it comes out, ſkim off the fat, and ſtrain 
your gravy into a ſauce- Pan; add to it two 
Ipoon! uls of red wine, the lame of browning 
one of muſhroom ketchup, and half a Ee . 
thicken it with butter roiled in flour. it will 
take, either way, four hours to do it. Diſh 
up the meat, and pour the gravy on the diſn; 
lay round force-meat balls; garniſn with horie- 
radich, and fcrve it up. 


_ 


To Ragoo Dx Palatzs. 


Clean them well, and boil them very ten- 
der; cut ſome of them in ſquare, and ſome in 
Jong pieces, and then procced as foilows to 
make a rich ſauce : Put a piece of butter in 
your lte w. T: in, and melt it; put to it a large 
i pconful CE flour and ſtir it vel till it is of a 
light brovn; then put to it a choppin (quart) 
of good grar y, three ſhalots chopped, and a 
gill of Liſbon; ; add allo ſome lean hain cut 
very hne, and half a lemon. Having boiled 
them twenty minutes, {iran the liquor through 
a ſieve, and put it an id the palates into your Pally 
with forme force-meat balls, truffles ad morels 

ickled, cr ireih muſhrooms ſtewed in gravy, 
and ſeaſon to your taſte with pepper ant! ſalt. 
Tofs them up live or fix min Ui C3, diſn them 
up, and garniſh n with bect. root or lemon. 


To 
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— 


Te Fricando Ox Palates. 


Po 


Clean fix palates, and cl them in fguare 
1 lard them v/ Hh bacon ; then rub them 
ver with the yolks ot an egg and feaſon them 
with white pepper, „ and falt; fry them 
a pretty brown ME h 5 talse half a NUCAAIN 
(half a piat) of ot . 072 0e of 

. | 
75 a ſhalot, and a bit of 10 ro radi it; glue 
rat grary; then put 
in your palates, and frew them half an hour; 
make your ſauce pretty tuck ; diſh them up, 
and lay round them ſtewed ſoinas ge, preſſed 


ang Cut like lippe ts, TH 214 ſzrye ther: 1 Up. 


To Fricaf2e Os Palntes. 


Cle boil, fin, and cut fix palite s as be- 
fore. Take a mutch kin (pint) of ſtrong veal 
gravy ; thicken it with a little butter and 
flour. Then add a glaſs of white wine, the 


ſqueeze of a lemon, white pepper, a nutmeg, 
ſalt, fome minced par. ley, and a quarter of a 
hundred oyiters with their liquor. THOR and 
ſcum it; caſt the yolks of three eggs; mix in- 
to it a gill of cream, ind jtir it among your 
ſauce. Then put in the palates, and give the 
Whole a ſhake over the fire. Diſh and enge 
with a [iced lemon or pickles. 


3 | Te 
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0 Stew a Jigot of Veal 


Cut of the ſnank bone, and boil it in three 
choppins (three quarts) of water, with a pound 
af veel, fome onions, mace, lemon. peel, white 
pepper, and falt, Then make holes in the fi. 
got with a larding-pin, and ſtuff it with veal 
force. n eat; rub it 85 with an egg, white 
pepper, and fait, and brown it. Strain your 
ſauce, and thicken it with butter and flour; 
put it again into the pot, and when it comes 
a-boil, ſcum it. Ihen put in the jigot to ſtew, 
and when it is ready throw in ſome pickled 
oyſters with their liquor, ſome fried force-meat 
balls, the juice of a ſmall lemon, and a glaſs of 
white wine, Then diſh it up; pour the ſauce 
over it; and garniſh wich ſliced lemon, 


Seeteh Colleps with a White Sauce, 


Cut three pound of veal out of the thick of 
the thigh, 1ato thin ſlices about the ſize of a 
crown piece. Flatten them with a rolling- 
pin, dip them in the yolk of an egg, {caſon 
them with white pepper and falt, mace, nut- 
meg, and the grate of a lemon mixed toge- 
ther. Strew over them grated bread-and parſ- 
ley, and brown them of a light gold colour. 
Then take a little veal gravy wi th onion and 
parſſey boiled in it, ftrain and thicken it with 
butter and flour. Scum it when it boils; put in 


the ſqueeze of a lemon, a few pickled oyſters, 
and 


\ 
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and force-meat balls fried of a light brown. 
Then put in your collops, XP oy them ſtew 
about ten minutes; cait the yours of two 
eggs; mix them with a gill of cream, and a 
riaſs of white wine. Then draw the collops 
to the ſide of tne pan. Str in the above mix- 
ture into the ſauce; but do not let it boil. 
Then ſtir in the collops ; give tne whole a 
ſhake over the fire, and diſh it up.—Garniſh 
all veal diſhes with fliced lemon and green 
pickles z and obſerve never to let any thing 
come a-boil that has eggs or Crean in it, be- 
caule they curcle } in the ſauce, 


Scotch Colinps with a Brown Sauce. 


Cut and flatten them as abe f ſenſa with 
mixed ſpices and falt, ſirew grated bread over 
them, and brown them on both ſides. Take 

them out and wipe your pan clean; brown a 
little butter and thicken it with flour, ſtir into 
it ſome veal gravy and a ſpoonful of ketchup. 
Scum it, and then add to it a few oyſters and 
force-meat balls browned, the ſqueeze of a le- 
mon, and a glais of wine; put in your col- 
lops ; {ſtew them about ten minutes, and ſerve 


them up. 


Haji Col 1 Feat, 


"ut it down in thin ſlices ; take the bones 
and ixinny pieces to make the ſtock ; and put 
into it a piece of lemon-peel and lome blades 


E4 of 
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of mace. If there has been any of the gravy 
left of the roaſt, put it into the ſtock; then 


train it off, Sad thicken 1t with batter and 


Hour; then put in a little ketchup, the ſqueeze 
of a lemon, and a glaſs of white wine; then 
put in the veal ; give it a boil or two, and diſh 
it on ſippets of toaſted bread. 


A 


To Mince Cold Veal. 


Cut olf all the brown pieces and fat; mince | 
the white part of the mear ; boil ſome ſweet 
cream (taking care to {tir it until it boils, to 
keep it from bratting} ; thicken it with a very 
little iweet butter knead in flour; put in the 
veal, and ſeaſon it with the grate of lemon, a 
little ſalt, and the ſcrape of a nutmeg ; keep it 
tofſing on the fire until the ſauce is a little 
aich ; and, juſt before it comes off, give it a 
iqueeze of a lemon. Then ſerve it up. 


Veal Cutlets. 


Cut the back ribs of veal into ſteaks, and 
flatten them; ſtrew over them bread crumbs 
and parſley, and fry them of a fine light 
* brown ; make a ragoo fauce of fome ſtock ; 
thicken it with browned butter and flour, as 
in the other receipts for brown ſauce), and 
give it the ſame kind of ſeaſoning ; then put 
in the ſteaks into the ſauce, and let them ſtew 
2 wal they are e 


| _ Broiled 
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Broiled Veal Cutlets. 


Cut and flatten them as in the former re- 
ceipt ; rub them over with a beat egg ; ſeaſon 
them with falt and the grate of a lemon; ſtrew 
ſome crumbs of bread over them on both ſides z 
pour a lictle oiled ſweet butter over them; lay 
every cutlet in clean white paper; broil them 
on a clear fire, turning them often till they 
are enough ; take off the paper, and diſh 
them. For ſauce, ſend up ſome beat butter, 

zetchup, and tlie Iqueeze of a lemon, in a 
ſauce- boat. 


To Fricaſſee a Breaſt of Veal. 


This: you may do 1n the fame manner as the 


collops with the white ſauce on page 52, only 


remember to cut the ribs in ſhort pieces, and 
after they are browned, let them boil about 
three quarters of an hour.—Lamb, chickens, 


rabbits, tripe, and. kernels, &c. may be Gone: 


the ſame way. 


Veal FTricandos. 2 


th 


= A 


G out of the thick I a thigh af veal a 
many ſteaks as you have occaſion for, each of 
them an inch thick, and fix inches long; rudb 
them over with the yolk of an egg, and ſeaſon. | 


them with white pepper, nutmegs; and alt. 


lard them with {mall chardoons, and dredge, 2 
a be e 4 18 
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them with flour; brown them before the fire 
till they are of a fine brown, and then put 


i106 


them into a ſtew-pan, with ſome good gray, 
| tin ckened with browned butter and flour, and 
et them ſtew half an hour. Then put in a 


Ik ot lemon, a little anchovy, a large ſpoon- 
iul of Ketchup, a little Cayenne pepper, and a 
few morels and truliles: WA en your frican- 
dos are tender, diſh them up; ſtrain your gre- 
vy and pour it over them; garniſh with green 
pickles and berries⸗ Force-meat balls laid 
ound them, and yolks of eggs boiled hard, 


have a very good effect. 


Hon. N Fat 


Extract the bone from a fiilet or jigot of 
veal, and make a torce-meat thus Take the 
crumbs of a penny loaf, half a pound of fat 
bacon ſcraped, an anchovy, two or three ſprigs 
of ſweet bes a lictle lemon. peel, thyme, 
and pariley; chop theſe well together, and 
ſeaſon them with ſalt, Cayenne pepper, and a 
little nutmeg grated. ii: up the whole with 
dan egg and a little cream, and fill up the place 
from: whence the bone was taken with this 
force- meat. Then make cuts, all round the 
fillet, about an inch diſtance irom each other. 
Till one nick with torce-meat ; a ſecond wit] 
ſpinach well boiled and ſqueczed; a third with 
crumbs of bread, chopped oyſters, and beef 
marrow--; a fourth with yolks of eggs chop- 


ped; and thus fill up all the cuts. Wrap the 
EE caul 
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caul cloſe round it, and put it in a deep pot, 
with a mutchkin (pint ) of veal gravy. Make 
a coarſe paſte to lay over it, and put it in the 
oven. When it is enough, ſkim off the fat, 
and put the gravy into a ſtew-pan, with a 
ſpoontul of ketchup, and half an ounce of mo- 
rels and truffles. Thicken the fauce with but- 
ter and flour, give it a gentle boil, put your 
veal into the diſh, and pour your ſauce over 
il, a 


Dreſs a Midcaff, or Calf*s Heart. 


Stuff a calf's heart with force- meat; and ſend 
it to the oven, with a little water under it. Lay 
butter over it, and dredge it with flour. Boll 
one halt of the liver, and all the lights for half 
an hour; then chop them ſmall, and put them 

in a ſauce-pan with a pint of gravy, and a 
ſpoonful of ketchup. Squeeze in half a le- 
mon, ſeaſon with pepper and ſalt, and thicken 
with a good piece of butter rolled in flour. 
When you diſh it up, pour the mince- meat in 
the bottom, and have the other half of the li- 
ver ready fried of a fine brown, and cut in 
thin flices, and little pieces of bacon alſo fried. 
Set the heart in the middle, and lay the liver 
and bacon over the minced-meat. | 


Calf *s r Rog ed. 


Having made a force- meat of the crumbs of 
half a penny loaf, a out ter of a pound of beef 
ſuct 
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. 11 25 f 
ſuct ch opped ſmall, a little parſſey, Tweet mar- 
"oy 2 : 
joram, and lemon. peel, mixed up with a 4 littie 
1 . ; | 113 = 
58 falt. nutaieg. and the ve 51 r 
Pe! r, 1 15 11K 444 85 An Up 4 LLC * ex (2 An 3885 
1 5 t FT 
ili the lieart with it, and lay a veal caul over 
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tiie {i Gag, 01 4 Ines (31 5 paper, 10 
kee I 13 e wat FI : Dit ' 8 T - and 
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it p; lay -liices Ot lemon round Il, Aid peur 


melted butter over it. 


C * b * * 7 1 
2ut fame ſteak 8 O Out O01. {132 thi K 0 fa 11112 h, 
1 — tic 2 
a good deal! longer tian bre 0, and dip them 


in the yolks of eggs. S2aion them with mix: 
ed ſpices and ſalt. Make ſome iorce-meat, 
roll it up into ovel balls, put one of them into 
the heart of each ſteak, and bind it up with a 
thread, cutting off a little bit at both ends of 
the olives to mute them of a hand ſome hape, 
and brown them. Thicken ſome veal gravy 
with browned butt er and ſlour, add to it a 
glaſs of white wine, a ſpoonful of ketchup, 
the ſqueeze of a lemon, a few oyſters auc 
torce-meat balls both br owned, and few then! 
along with your olives {lowly three quarters 
of an hour. Then diih them up Ban dlomely, 
putting a large olive in the middle, and laying 
tne force- meat balls and ovite rs betwixt e ach 
of the olives ; but be fure to take the: 

om them belore you diſh them. 


* 
* 
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To Reg a Breaft MN h eal. 


Bone a breaſt of veal; break the bones an 
put them on to boil, v ith three ch oppins (three 
quarts) of water, onion, carrot, and turnip, a 
bunch of fwcet Herbs, end a ank of bacon, 
FF lacten 500 ves. 1 with 0 ide Of Your cho OP- 
ping-knite; ſealon it with mixed ſpices and 
falt; lay cut ſtices of bacon ham very thin all 
over it. Take rhe yolts Gt ſix hard boiled 
enge, and mince them fins with the crumb of 
A penny loef, Ralf a dozen of anchovies Dos 
ned; mix and ſtrew them over the bacon; cut 
ſore pickled kidney beans, and ſtrew them a- 
bove theſe. - Ihen tell up your veal, begin- 
ping at the narrow end, and bind it firm with 
a picce of tvine, or ſew it up neatly. Brown 
it; then ſtrain the ſtock; return it to your: 
pot with the collar, au ict it flev' ge orly two 
hours, covering it ciole up. Brown ſome 
force. meat balls, a quaricr ot a hundred oyſ- 
ters, two ſweetbreads parhciled, cut fall, and 
browned. Take off the collar, and ſcum all 
the fat off the ſau uce; thicken it with butter 
and flour, and ſcum it again; add to it your 
torce-ineat balls, a glats of white wine, a foon- 
tul of ketchup, the igueeze of a lemon, the li- 
cuor of the oy iters, and a little more ſpices 
and ſalt. Then put in the collar and give it a 
boil, II vou ch ole YOU may add ſome truffles . 
and morels ſtewed and cut mall, artichcke 
bottonis, and pickled muſhroon nat; but the ra- 
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£00 is very good without them. Then take 
out the collar, cut a neat ſlice off each end of 
it to keep it in ſhape, and unbind it. Divide 
it into three pieces; ſet them up end-way in 
our diſh to ſhow the different colours; place 
the largeſt piece in the middle of your diſh, 
and pour the ragoo about them. Garniſh as 
before.—A breaſt of veal may be ragooed in 
this way wichout Deg boned, arded, or rol- 


led up. | 
To Dreſs a Cal, Head. 


After ſcalding and wathing it very clean, 
boil it batt an hovr, and waoen it is cold; 
cleave it exactly t through the middle; take 
one half of the head; take out the tongue and 
pallet ; cut oft the upſtanding part of the ear; 
fcore it in ſquares; rub it over with a beat 


e.gg; then ſtrew it over with ſalt, mixed ſpi- 


ces, crumbs of bread and pariley ; lay pieces 
of butter upon it, aid put it in an oven or be. 


fore the fire to brown, baiting it frequently 
with the butter. R emember, when cleaning 
the head, not to open the jaws. Cut. down 
the other half into ſlices, neither too long nor 
too ſhort ; flice off the ear part round- Ways, 


Aud take out the eye; cut the black out of it, 


and flice it down; ſkin the tongue and pallet, 
and flice them n thicken ſome ſtock of 
veal with butter knead in flour; ſeaſon it with 
falt, mixed ſpices, a little ketchup, ſome white 


wine, the {queeze of a lemon, aad ſome pick- 
22 
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led oyſters; put in the hath, and let it ſtew a 
little; throw in a piece of lemon- peel, but 
take it out when you diſh it. When you diſh 
it, lay the haſh in the diſh, and the other half 
of the head in the middle. Garniſh with brain 


cakes and green pickles. 


To Make Brain Cakes. 


When the head is cloven, take out the 
brains and clear them of any ſtrings that may 
be amongſt them. Caſt them well with a 
knife, and mix them with the yolks of two 
raw eggs, a few crumbs of bread, parſley, 
pepper and falt, a ſpoonful and a half 4 four, 
and the ſame quantity of cream; when they 
are very ſmooth, drop them with a ſpoon of 
the ſize of a {mall ſugar biſcuit, and. fry them 
a light brown*. | G 


To Turtle a Calf*s Head. 


-For ſtock, ſet on a knuckle of veal with 
three choppins (three quarts) of water, a tur- 
nip, carrot, onion, and ſweet herbs; when it 
comes a-boil, put in the head after it is well 
cleaned, and be ſure there is as much water as 
will cover it, taking care to ſcum it as it boils. 
Take the head out after it has boiled half an 
hour, (letting the ſtock boil), and when it is 
cold, take off the griſtly part of the ears, wipe 

: ca ny. 
Brain cakes ak a very handſome corner diſh, 
garnifhed with ſliced orange. 
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them clean with a cloth, and cut them into 
ſtraws. Then cut off as, many round flices of 
the fleſby parts of the ear as you can get. 
Take the thin ſkin off the forehead, and cut it 
into narrow ſfrips of about two inches long, 
ſo as to reſemble the tripe of a real turtle, and 
cut the thick of the cheeks into dices or ſmall 
ſquare pieces. Open the jaws, and rake the 
tongue carefully out. Skin it and keep it 
whole; pick out the eyes, throw away the 
black part, and cut them into rings. Then 
ſtrain your ſtock, and add to it the juice of a 
lemon, ſome white and Cayenne pepper, and 
ſalt, a ſpoonful of ketchup, half a mutchkin 
(half a pint) of white wine, and a ſlice of lean 
bacon ham. Then put the whole ingredients 
before mentioned into the ſtock, ſet it on a 
Now fire, and ſcum 1t as it boils. Let all boil 
together till the head is tender, and the gravy 


well ſoaked in. Have a cut out border of 


paſte, ready fired round the rim of your diſh, 
a dozen of veal force-meat balls, and a quar- 
ter of a hundred oyſters lightly browned. Let 
the force-meat balls, and oyſters with their li- 
quor, boil for two or three minutes along with 
your mock turtle. Take it off, pick out the 


tongue carefully, and lay it on a plate, alſo 


the bit of ham and lemon-peel. Diſh up your 
mock turtle; place the tongue in the middle, 
and the yolks of four hard boiled eggs at the 
ends and fides of it, intermixed with green 


- pickles. 


To 
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To Pot a Calf 's Head. 


Boil it about half an hour; ſlice as many 
round pieces off the ears as you can; cut out 
the black of the eyes, and ſlice them into 
rings; cut the ſkinny pieces about an inch 
long, and ſome a little longer; tome about 
the breadth of a ſtraw, and ſome of them. | 
broader; cut the fleſhy parts of the head pret- 
ty ſmall; have fome beet ſtock; boil a blade 
of mace, a little lemon-peel, and a ſprig of 
winter favory in it; ſtrain it off; clarify it 
with the white of eggs, and run it through a 
jelly-bag; cut the pallet into {ſmall ſquares; 
put all the meat in the ſtock, and ſeaſon it 
with a little white pepper and falt ; ; ler it boil 
until the ſtock is well ſoaked in; put a little 
of the thinneſt of it into the bottom of a ſtone 
bowl, and let it cool; take ſome pickled beet- 
root and cucumber z cut them ſo as that you 
can lay them in the form of a flower on the 
jelly, in the bottom of the bowl, and lay a tire 
of the ſtewed meat over it. As you lift the 
meat, pick out the rounds of the ears and 
eyes, and lay them aſide on a plate; lay on 
ſome more of the meat, until there is about 
the half of it in; then take the rounds of the 
ears and the eyes that were kept out, and flip 
them down edge-ways as near to the ſide of 
the bowl as you can; let there be a little diſ- 
tance between every round; put in the reſt of 
t ie neat round the edge of the bowl; put ſli- 


F 2 | | ced | 
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ced beet- root and kidney-beans, or any y thing 
that is green, about with the beet-root ; it muſt 
be thoroughly cold before it is turned out of 
the bow]. If it does pot come eaſily out, dip 
the bowl into warm water, and turn it out on 
your dh. 


To Dreſs a Turile ef thirty pound Weight. 


Cut off the head, take care of the blood, 
and take off all the fins, lay them in falt and 
water; cut off the callipee, which is the belly 
or bottom ſhell; then cut off the meat that 
grows to it; take out the heart, liver, and 
lights, and put them by themſelves; ; take out 
the bones and fleſh out of the back ſhell, 
(which is the callipaſh) ; cut the fleſhy part 
into pieces, about two inches ſquare, but leave 
the fat part, which is called the monſieur; rub 
it with falt, and waſh it in ſeveral waters to 
make 1t clean ; then put in the pieces that you 
took out, with about half a mutchkin (half a 

pint) of Madeira, and two pints (four quarts) 
of ſtrong veal gravy, a lemon cut in ſtices, a 
bundle of ſweet herbs, a tea-ſpoonful of Cay- 
enne, fix anchovies waſhed and picked clean, 
a quarter of an ounce of beaten mace, a tea- 
ſpoonful of muſhroom powder, and belf a 
mutchkin (half a pint) of eſſence of ham, if 
you have it. Then waſh the ſhell very clean, 
put in the meat, and cover it with a coarſc 
paſte; ſet it in the oven for three hours; 


when it comes out, take off the lid and ſcum 
off 
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off the fat, and brown it with a falamander,— 
This is the bottom d UW, 

Then blanch the fins; cut them off at the 
Grſt joint; fry the firſt pinions a fine brown, 
and put them into a fauce-pan with a pint 
(two quarts) of ſtrong brown gravy, a glals of 
Ted wine, and the blood of the turtle, two 
ipoonful of muſhroom ketchup, Cayenne and 
jalt, an onion ſtuck with cloves, and a bunch 
of ſweet herbs; a little before it is enough, put 

in an ounce of morels, the fame of truffles, 
itew them gently over a flow fire for two 
hours; when they are tender put them into 
another ſtew-pan, thicken your gravy with 
browned butter and flour, and {train it upon 
them, give them a boil; and ſerve them up.— 
This is a corner diſh. 

Then take the thick or THE part of the 
fins, blanch them in warm water, and put 
them in a ſtew-pan with three choppins (three 
quarts) of ſtrong veal gravy, a mutchkin 
(pint) of Madeira wine, half a tea-ſpoonſul of 
Cayenne, a little falt, half a lemon, a little 
beaten mace, a tea-ſpoonful of muſhroom pow- 
der. and a bunch of ſweet herbs ; let them 
few till quite tender, they will take two hours 
at leaſt ; then take them up into another ſtew- 
pan, ſtrain your gravy, and make it pretty 
thick; then put in a few boiled force- meat 
balls, "made of the veally part of your turtle, 
left out for that purpoſe, a mutchkin (pint) of 
freſh muſhrooms, if you cannot get them, 


W ones will do, and eight artichoke bot- 
F 3 3 
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toms boiled tender, and cut in quarters; ſhake 
them over the fire five or ſix minutes; then 
put in half a mutchkin (half a pint) of thick 
cream, with the yolks of ſix eggs beaten well; 
ſhake it over the fire again till it lool-s thick 
and white, but do not let it boil; diſh up 

our fins with the balls, muſhrooms, and arti- 
choke bottoms, over and round them. — 7e 
7s the top difh. 

Then take the chicken part, and cut it like 
Scotch collops ; fry them a light brown ; then 
put in a choppin (quart) of veal gravy ; ſtew 
them gently a little more than halt an hour, 
and put to it the yolks of four eggs boiled 
hard, a few morels, a ſcore of oyſters ; thicken 

your gravy; it mult be neither white nor 
brown, but a pretty gravy colour ; try ſome 
oyſter patties, and lay round it.—This is a 
corner diſb to anſver the ſmall fins. 

Then take the guts, (which is reckoned the 
beſt part of the turtle), rip them open, ſcrape 
and waſh them well, rub them welLwith ſalt, 
waſh them through many waters, and cut 
them in pieces two inches long; then ſcald 
the maw or paunch, take off the ſkin, ſcrape it 
well, cut it into pieces about half an inch 
broad, and two inches long; put ſome of the 
fieſhy part of your turtle in it, fet it over a 
flow charcoal fire, with a pint (two quarts) of 
veal gravy, a mutchkin. (pint) of Madeira 
wine, a little muſhroom ketchup, a few ſha- 
lots, a little Cayenne, half a lemon, and ſtew 


n + Lam four hours, till your gravy is al- 
moſt 
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moſt conſumed; then thicken it with flour, 
mixed with a little veal gravy ; put in halt an 
ounce of morels; a few torce-meat balls made 
as for the fins; diſh it up, and brown it with 
a falamander, or in the oven.—This is a cor- 
ner difh. 

Then take the head, ſkin and cut it in two 
pieces, put it into a ew: -pot, with all the 
bones, heart, and lights, in two pints (one 
gallon) of water, or veal vroth, three or four 

| blades of mace, one ſhalot, a flice of beef bea- 
ten to pieces, and a bunch of ſweet herbs; ſet 
them in a very hot oven, and let it ſtand an | 
hour at leaſt ; when it comes out, ſtrain it in- 
to a tureen for the middle of the table. | 
Then take the heart and lights, chop them 
very fine, put them into a ſtew-pan, with æ 
mutchkin (pint) of good gravy, thicken it and 
ſerve it up. Lay the head in the middle; fry 
the liver, and lay it round the head upon the 
lights; garniſh with whole flices of lemon.— 
T his is the fourth corner diſh. . 

N. B. The firſt courſe ſhould be of evi | 
only, when it is dreſſed in this manner; but 
when it is with other victuals, it ſhould be in 
three different diſhes. Obſerve to kill the” ü 
turtle the night before you uſe it, that you 
may have all your diſhes going on at a tige. 


To Dreſs a Turtle the West Inilis way. | 


Take the turtle out of the water the night 
before you intend to dreſs it, and lay it on its» 


back. 
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back. In the morning, cut its head off, and 
let it bleed well. Then cut off the fins; ſcald, 
icale, and trim them and the head, and raiſe 
the callipee, Which is the belly or under ſhell ; 

clean it well, leaving to it as much meat as 
can be ſpared. Take from the back ſhell alt: 
the meat and entrails, except the fat. Waſh 
all clean with ſalt and water, and cut it into 
pieces of a moderate ſize. Take from it the 


bones, and put them with the fins and head 
3 


into a ſoup- pot, with two pints (one gallon) of 
water. ſome falt, and two blades of mace. 
When it boils, kim it 2 and put in a 


bunch of thyme, parſley, f avory, and young 


onions, and all your veal part, except about 
one pound and a half, adding a little Cayenne. 
pepper. When the veal has boiled in the 
foup about an hour, take it out, cut it in pie- 
ces, and put it to the other part. The guts or 
tripes, which are conſidered as the belt part,. 
mult be cleaned, and cut in pieces about two 
inches long. Scald and ikin the paunch or 
maw, and cut it in hike manner; mix the 


whole, except the liver, with half a pound of 


freſh butter, a few ſhalots, a bunch of thyme, 


is parſley, and a little ſavory, ſeaſoned with ſalt, 


white pepper, mace, three or four cloves bea. 
ten, and a little Cayenne pepper. Stew them 
about half an hour over a clear fire, and throw 
in half a mutchkin (half a pint) of Madeira, 
with as much of the broth as will cover it, 
and let it ſtew till tender. When it is nearly 
enough, ſim it, and thicken it with flour, 
and 
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and add ſome veal broth, about the thickneſs 
of a cream. Let your force. meat balls be fried 
brown, and ſtewed with the reſt. Then put 
the ſtew (which is the callipaſh) into the ſhell, 
with the yolks of eight hard boiled eggs, and 
either make uſe of a Talamander, or put it into 
the oven to bake. Slaſh the callipee in ſeve- 
ral places, put ſome butter to it, and ſeaſon it 


moderately "awith Cayenne and white pepper, 


ſalt, beaten mace, chopped thyme, parſley, and 
young onions. Put a piece on each flaſh, and 
ſome over the whole, and bake it. The back 
ſhell, which is called the callipaſh, muſt be 

ſeaſoned like the callipee, and baked before 


the ſtew is put in. The fins, when boiled 


very tender, mult be taken out of the ſoup, 


and put into a ſtew-pan, with ſome good veal. 


gravy, a little Madeira wine, ſeaſoned and 
thickened as the callipaſn, and ferved in a 
diſh by itſelf. The lights, heart, and liver, 
may be done the ſame way, but a little higher 


ſeaſoned ; or the lights and heart may be ſtews 


ed with the callipaſh, aud taken out before you 


put it into the ſhell, with a little of the ſauce; 


but diſh it by itſelf. The veal part may be 
made tricandos, or Scoitiſh collops. The li- 
ver ſhould never be ſtewed with the callpaſh, 
but always dreſſed by itfelt ; except you ſepa- 
rate the lights and heart from the callipaſh, 


and then always ſerve them together in one 


diſh. The callipee may be placed at the head 
of the table, the calipafa at the bottom, and 


the lights, ſoup, fins, &c. in the middle. 
Mutton 
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Mutton Chops. 


Cut the back-ribs or loin of mutton into 
ſteaks, and beat them with the chopping- 
knife; brown them in a trying-pan ; ſeaſon 
them with falt and ſpices; and ſtrew crumbs 
of bread over them; have as much good 
ſtock as will cover the ſteaks; put a little 
ketchup in the ſauce; it is much better of a 
little red wine; when the ſauce comes a-boil, 
put it and the ſteaks into a cloſe pan let 
them ſtew until they are enough. Strew 


ſome cut pickles on the fteaks when you dith 
them. 


To Haſh Cold Mutton. 


Cut the mutton down in thin flices ;- break 
the bones, and take any piece of the mutton 
that does not go into the heſh, to help the 
Mock; you may boil an onion or two in it. 
When the ſtock is ready ſtrain it, and thicken 
it with browned butter and flour; put in a lit- 
tle ketchup, and ſome ſalt and ſpices, into this 
ſauce; and, when it comes a-boil, ſcum it. 
Then throw in the hath, and let it get two or 
three quick boils. It there was any of the 
gravy of the cold meat left, put it into the 
haſhy, keeping out the fat. This haſh is much 
the better of cut pickles in it. Diſh it on ſip- 
pits of toaſted bread.— Cold roaſt beef may be 
done in the ſame manner. 


A Han 
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A Haricot of Mutton. 


Take a loin of mutton, not over fat; cut 
the flap off, ſlaſh it with a knife, and put it on 
the fire in a {tew-pan with three muichkins 
(three pints) of water, three ovions, carrot, 


and turnip, for a ituck, Then cut the reſt 


into ſteaks, beat them with a chopping-knite z 
after you have taken off the (kin, rub them 
ſlightly over with the yolk of an egg; ſtrew 
crumbs of bread and parſley over them; ſea- 
ſon them with a little alt and ſpices, and 
brown them nicely on both ſides. When 
your ſtock is good, ſtrain it, and icum off the 
fat. Thicken it with a little butter and flour. 
Put it again on the fire, and ſcum it when it 
boils. Then put the iteaks, with ſome tur- 
nips turned out with a turner, and two large 
carrots cut out in the figure of ſtars, and all 
the gravy that runs from the ſteaks; into a 
cloſe pan, and let them ſtew for about half an 
hour on a ſlow fire; lay the ſteaks in a foup- 
diſh, and the roots and ſauce over them, 


Italian Baſkets of Mutton Chops. 


Cut five or ſix ſteaks off the back-ribs of 
mutton ; flatten the broad end of the ſteaks, 
and keep the other end only the breadth of a 
rib; rub them over with the yolk of an egg, 
and ſeaſon them with mixed ſpices and 1alt. 
Then cut out about halt a pound of the lean 

part 


—＋ 
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part of the mutton, and take two flices of 
boiled bacon ham, a ſhalot or two, ſome bread 
crumbs, and parſley; mince all theſe very fine, 
and beat them in a mortar. Seaſon this force- 
meat with mixed ſpices and ſalt, and work it up 
with the yolks of two eggs. Cut it into as ma- 
ny pieces as you have ſteaks, and ſpread it upon 
the broad end of each of them. Then cut a 
piece of plain paſte into narrow ſtripes; roll 
1 them round in your hand, and place them 
7 upon your ſteaks in the form of a baſket ; 
4 glaze them over with a caſt egg, and bake 
them in an oven three quarters of an hour. 
Then diſh them handſomely; take all the fat 
fon 8 and pour a rich gravy about them. 


7 Bil Beef or Mutton in the 2 


Io every pound of beef allow a quarter of 
an hour; two hours will boil a large jigot of 
mutton, You muſt take care, when taking it 
out of the pot, not to run a fork into it, elſe 
the juice will run from it. You may put car- 
Tots and turnip, or cauliflower, about the mut- 
ton, and pour a little beat butter over it. In 
place of roots, you may give it a caper ſauce, 
if you chooſe it. 


To Roajt Veniſon. 


Lard and ſeaſon it with mixed ſpices and 


on let it lie four or five hours in ſome cla- 


iz lemon-juice, or vinegar, turning it every 
hour; 
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hour; then ſplit and roaſt it at a gentle fire ; . 
baſte it with the wine it lay in; tae the drip- 
pings, and add ſome gravy to it; thicken it 
with butter knead in flour, and a little Kketch- 
up; boil it up, and pour it on the veniſon. 


To Stew Veniſon. 


Cut it in thin ſlices, and put it into a ſtew- 
pan with ſome claret, ſugar, a little vinegar, 
and fried crumbs of bread ; ſeaſon it properly 
with falt and ſpices ; let it ttew until it is e- 
nough. 


Veniſon in the Blood. 


Bone a ſhoulder or breaſt of veniſon; let it lie 
in its own blood for a night; then take it up, 


and ſeaſon it with ſalt and ſpices. Take ſome . 


winter ſavory, ſweet marjoram, and thyme, 
ſhred very ſmall, and ſoine beef. ſuet chopped 
ſmall; put it in a pan, and fiir it on the fire 
until it is thick; then ſpread it all over the 
veniſon, with ſome of the blood; roll it up in 
a collar, and bind it. You may roaſt it on 
the ſpit, or ſtove it in gravy, with ſome claret 


and ſhallots. Serve it up hot. Send up to 3 


table with all roaſted veniſon a ſauce-boat of 
currant jelly, diſſolved in a little boling 1 wa- 
ter. 


o Stew Veniſon that has been Roaſted. 5 


Take ſome gravy, claret, a bunch of ſweet 
8 herbs, and a little Ketchup ; brown ſome but. 
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ter, thicken it with: flour, and put it into the 
fauce with ſalt and ſpices ; let all boil until it 
is ſmooth ; cut the veniſon in thin flices, put 
it into the ſauce, and give it one boil; take 
out the herbs, give it the {queeze of a lemon, 
and then diſh it. 


PPP 
. 


To Broil Veniſon. 


Cut the veniſon into ſlices of about half an 
inch thick; ſeaſon them with falt, mixed fp1- 
ces, and crumbs of bread; broil them on a 
clear fire, and give them a gravy- ſauce. 


To Boil a Haunch of Veniſon. 


Salt it for a week; put it into boiling wa- 
ter; if it is large, it will take two hours and a 
half to boil. You may lend it up with cauli- 
E flower, or any kind of garden-ſtuft you chooſe, 
E and melted butter. 
„ Veniſon makes the fineſt of minced collops. 

You order them in the fame way as you do 
the beet or hare collops. 


28 Veal or Lamb Toafts, 
: Take the kidney, with all the fat belong- 


ing to it, and a little piece lean cut of the 
. thick of the thigh ; mince and beat it to a 
L 85 "om, paſte ; ſeaſon it wath ſalt, grate of lemon, and 
nutmeg; mix all together, and work it up 
with a raw egg; cut ſome ſlices of bread, not 
, . i too 
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too thin, into any ſhape you pleaſe, either 
long or round; cover them with the minced 
meat pretty thick, and raiſe it a little higher 
in the middle; put them in a pan of boiling 
butter, with the bread fide undermoſt. You 
muſt fry it gradually, elſe the bread will 
burn, and the meat be cold in the heart; turn 
it to the other ſide, and fry it a fine brown. 
If you have an oven, it will anſwer much bet- 
ter than frying the toaſts, as they will not be 
in ſuch a danger of burning, and they will be 
more thoroughly done. In this laſt way you 
put the toaſts in a diſh, with butter below 
them. 


4 Good Scotch Haggiés. 


Make the haggies-bag perfectly clean; page? 3 


boil the draught ; boil the liver very well, o 
as it will grate; mince the draught, and two 
pounds of beef ſina'l ; grate about half of the 
liver; mince three quarters of a pound of ſuet 
and ſome onions ſmall ; mix all theſe well to- 
gether, with a handful or two of dried meal; 
ſpread them on a table, and ſeaſon them pro- 


perly with falt and mixed ſpices ; take any of ; = 


the ſcraps of beef that is left from mincing, 
and ſome of the water that boiled the draught, 
and make about a choppin (quart) of good 
ſtock of it; then put all the haggies- meat into 
the bag, along with the ſtock; but be ſure to 
put out all the wind before you few it quite 
_ cloſe, If you think the bag 1s thin, you may 
62 | put 
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put it in a cloth to keep it from burſting. If 


it is a large haggies, it will take at leaſt two 
hours boiling. | TY 


A Lamb; Haggies. 


Clean the bag very well; ſlit up all the lit- 
tle fat tripes and the rodikin with a pair of 
ſciſſars, and waſn them very clean; parboil 
them, and alſo what kernels you can get about 
the lamb; then cut them in little pieces, but 


not too ſmall ; ſhred the web very ſmall, and 


mix 1t with the other cut meat, and ſeaſon it 
properly with a little ſalt and ſpices ;z caſt 


three eggs with three ſpoonſuls of flour, as for 


pancake-batter ; ; mix them up with a wutch- 
kin (pint) of ſweet milk; "5 a hand dul of 
young parſley, and ſome chieves or young oni- 
ons, ſhred very ſmall ; then mix all the mate- 
rials very well into the batter ; ; put all into the 
bag, and ſew it up. It will take about an 


Hour's boiling. 
To Roaſt a Cal, er Lamb's Liver. 
Lard it with bacon, faſten it on the ſpit, 


and baſte it with butter. Beat butter, ketch- 
up, and a little vinegar mixed together, is a 


very good ſauce for it. 


To Ragco a Liver. 


Cut it in thin ilices z brown ſome buttet, 


and fry the liver in it; take the liver out from 
5 | rhe 
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the butter, duſt a little flour on it, al pour 
in ſome boiling water; have ſome "te and 
young onions ſhred ſmall ; let them boil a lit- 
tle in the ſauce ; ſeaſon it with ketchup, a lit- 
tle vinegar, and falt ; put in the liver, and let 
it get two or three boils ; garniſh it with fried 
parſley.— Vou may do cow's nears or kidneys 
in the ſame manner. 


To Rogoo Pallets Pa Kernels. - 


Waſh them very clean, and boil them till 
they are ſo tender that the {kin will come eaſi- 
ly off; parboil the kernels; cut the fleſhy 
parts off them, and cut them and the pallets 
into ſquare pieces; fry them of a light brown; 
make a ſtock of the ſleſh that comes of the 
kernels, and part of the water in which they 
were boiled; put into it an onion, carrot, 
turnip, and a Mlice of lean bacon ; when it is 
ſtrong enough, ſtrain and thicken it with a 
little brenn butter and flour. Seaſon it 
with mixed ſpices and falt, and add to it a 
ſpoonful of ketchup, a glaſs of white wine, 
and the ſqueeze of a lemon; ſcum it when it 
boils ; then put in your pallets and kernels, 
and let them ſtew until they are enough; 
when you are about to diſh them, put in a few 
cut pickles, and garniſh the diſh with fliced le- 


mon. « 
To Stew a Neat's Tongue whole. 


Waſh it very clean with falt and water ; 
put it in a very cloſe goblet with as much wa- 
G 3 ter 


= 
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ter as will cover it ; let it ſtew for two hours ; 
then take it up, and ſkin it. You may add to 
the broth it was boiled in a mutchkin (pint) 
of ſtrong ſtock and a little white wine ; thick- 
en it with a piece of freſh butter knead in 
flour; put in a faggot of ſweet. herbs, and ſea- 
fon it with falt and mixed ſpices. When the 
ſauce boils, put in the tongue, and cloſe up 
the pan. If it is a large tongue, it will take 
two hours to ſtew; cut ſome ſellery in pieces 
of about an inch long; parboil it, and put it 
in the ſauce, and let it boil till it is tender. 
Some chooſe, carrot and turnip in it in place 
of ſellery. Before you diſh it, take out the 
herbs, and ſtrew in fome cut pickles ; ; put the 
tongue in the middle of the diſh, and pour the 


ſauce over it. 


To Haſh a cold Neat's Tongue. 


Slice it very thin; take as much ſtock as 
will cover it, and pur ſome crumbs of bread, 
browned in butter, into the ſtock. When it 
boils, ſeaſon it with ſalt and ſpices, a little 
ketchup, and a little of either red or white 
wine. If you choole it, put in a few cut 
pickles when you are about to diſh it. Diſh 
it on ſippets of toaſted bread, cut in triangular 
forms, and let a little of them appear at the 
| fide of the haſh. Let no haſhed meat get 
more boiling than to be thoroughly warmed. 


A Shoulder 


* 
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A Shoulder ef Mutton Surpriſed. 


Roaſt it almoſt enough, then very carefully : 


take off the ſkin about the thickneſs of a crown- 
piece, and the ſhank-bone with it at the end; 

then ſeaſon the ſkin and ſhank-bone with pep- 
per and falt, a little lemon- peel cut ſmall, and 
a few ſweet herbs and crumbs of bread. Lay i it 
on the gridiron, and let it be of a fine brown; 
in the mean time, take the reſt of the meat, 
and cut it like a haſh about the bigneſs of a 
Milling; fave the gravy, and put it to it, with a 
few ſpoonfuls of ſtrong gravy, halt an onion 
cut fine, a little nutmeg, a little pepper and 
falt, a ſmall bundle of ſweet herbs, ſome cu- 
cumbers cut very ſmall, a few muſhrooms, 


two or three truffles cut ſmall, two ſpoonfuls 
of wine, either red or white, and throw a lit- 


tle flour over the meat; let all theſe flew to- 


gether very ſlowly for five or fix minutes, but. 
do not let it boil; take out the ſweet herbs, 
and put the haſh into the diſh, lay the broiled 


meat upon it, and ſend it lO cable: 


To Fricaſee Tripe TP a White Sauce. 


Cut it in ſmall pieces about three inches 
long. and two broad; itew them tender in 
veal gravy ; ſeaſon it with white ſpices and 
falt ; thicken it with a little butter and flour; - 
add to it half a gill of cream, a glaſs of white 
wine, and the W __ of a lemon. Caſt the 

yolks 
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yolks of two eggs, and mix 1t with ſome of 
your boiling fauce; then mix all together, 
and give them a ſhake over the fire till it be 
of a proper thickneſs. If you chooſe a brown 
fricaſee, do it the ſame way as the rabbits. 


To Collar Lamb. 


- Bone a fore leg of lamb, and beat it out; 
ruh it over with an egg, and ſeaſon it highly 
+ with ſalt, white pepper, nutmeg, and mace ; 
Z- ftrew over it a good deal of grated bread and 
minced parſley, the yolks of ſix hard boiled 
eggs minced fine, the whites of three alſo 
minced fine above that, and fome minced 
arſley above all, with a little more parſley 
and falt. Then roll up the collar as tight as, 
you can, fix it with a long narrow ſkewer, 
and ſew it up. Then rub it over with an 
egg, and give it a roll among your left bread 
crumbs and parſley ; roaſt it before a clear 
fire; an hour and a half will do it. For 
gravy, break the bones of the lamb, and 
brown it. Garniſh the collar with fliced le- 
mon or pickles. It eats very well hot; but 
looks beautiful when cold and cut in flices, as 
it then ſhows the variety of colours. 


To Ragoo Lamb. 


Take a fore-quarter of lamb, cut the ſhank 
or knuckle-bone off, lard it with little thin 


birs of bacon, flour it, fry it of a fine brown, 
and 


ch. IV. BUTCHER MEAT. N 


and put it into a ſtew. pan with a choppin 


(quart) of broth or good gravy, a bundle of 


herbs, a little mace, two or three cloves, and 
a little whole pepper; cover it cloſe, and let 
it ſtew pretty faſt for half an hour, pour the 
liquor all out, ſtrain it, keep the lamb hot in 
the pot till the ſauce is ready. Take half a 
hundred oyſters, flour them, try them brown, 
drain out all the fat they-were fried in; ſkim 


all the fat off the gravy, then pour it into the 
oyſters; put in an anchovy, and two ſpoonfuls 
of white wine; boil all together, till there is 


juſt enough for fauce; add a ſpobnful of ketch- 
up, and the juice of half a lemon. Lay your 
lamb in the diſh, and pour the ſauce over it. 
Garniſh with fliced lemon. 


To Boil a Leg of Lamb with Cabbage or 
Caulflower. 


Cut off the loin and boil the jigot ; cut the 


loin into ſteaks, and iry them of a fine brown; 


put the boiled lamb in the middle of the diſh; 
and the fried ſteaks, with a little boiled N 
flower on each ſtake, round the jigot; pour 


ſome beat. butter over it; but take care not to 


boil the lamb too much. 


Lamb covered with Rice. 


Half roaſt a fore-leg of lamb; cut it in pie- 
ces as for a pie; ſeaſon it with falt, and lay 
it in a Giſh large enough to hold it. If 
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the lamb is not very fat, put in a piece of but- 
ter in the bottom of the diſh and a little wa- 
ter. If the diſh be any thing large, it will 
take a pound of rice; waſh the rice very 
clean. and put it on with as much water as 
will boil it ſoft, and don't take it off the fire 
until all the water is ſuck'd up; put in ſome 
blades of mace with it. When the rice 1s 
thus prepared, ſtir in a good piece of treſh 
butter, a little ſalt, and the ſcrape of a nut- 
meg, amongſt the warm rice; caſt ſix eggs, 
and mix them up with the rice, Keeping out a 
little of the eggs for glazing ; then lay all the 
Tice over the diſh ; then glaze it, and bake it 
in an oven until the rice is firm, and of a fine 
light brown. 


Lamb's Head. 


Waſh it very clean and parbeil it; cut off 
the neck, and cleave the head juſt as you do a 
calf's head; take out the brains and tongue; 
rub the head over with an egg; ſeaſon it with 
white pepper and fait ; ſtrew grated bread and 
minced pariley over it, and put it in an oven, 
or before the fire to criſp, baſling it well with 
butter. Then cut all the fleſh vou can get off 
the neck very ſmall with the tongue and 
pluck ; take ſome of the water that boiled the. 
head and pluck ; put in the bones of the neck, 

and about half of the liver, and boil them un- 
til all-the ſtrength is out of them. When the 
; ſock i is enough, ſtrain it off; thicken it with 
a | little 
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a little butter knead in flour; put the minced 
meat into the ſauce, with ſhred parſley and 


chieves, a little ketchup, ſome falt and ſpices, 


and the ſqueeze of a lemon. Order the brains 


as in the receipt for the brain cakes, page 61; 


cut the other half of the liver into ſlices ; ſea- 
ſon and fry them; put the haſh in the diſh, 
and the head in the middle of it, Garniſh 
with the liver and brain cakes. 


General Rules for Roaſting, Boiling, and Broit- 
ing Butcher Meat. 


 Reafting Be ſure always to ſuit your fire 


to the piece you intend to roaſt, and let it be 
clear and briſk. Salt no meat till it is put to 
the fire, as it draws out the gravy and har- 


dens it. If beef, paper it on the top, baſte it 


well while it is at the fire, and throw ſome 
falt upon it. When the ſmoke draws to the 
fire, 1t Is nearly. « done; then take off the pa- 
per, baſte it well, and dredge it with flour, to 
make it frothy. The fkin of the loin, the 
chine, and the ſaddle of Mutton and lamb, are 
raiſed and ſkewered on while roaſting ; but, 
when nearly ready, is taken off, and the meat 
well baſted. Veal, when put to the fire, muſt 


be baſted with falt and water, and muſt be 


well done, and of a fine brown. Paper the 
fat of the fillet and loin, that as little of it 


may be loſt as poſſible. The breaſt is roaſted | 


with the caul and ſweetbread on, till it is 
nearly done, and then the caul is taken off, 
and 
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and the meat is baſted with butter and a little 
flour. It muſt not be roaſted too haſtily at 
firſt. Pork, when put to the fire, muſt be 
ſlaſhed acroſs with a tharp knife. It muſt be 
well roaſted. The mack part of the leg is 

ſtuffed with fage and onion ; and it is . 
up with drawn gravy in a diſh, and apple- 
ſauce in a boat. The ſpring or hand, if 
oung, eats well roaſted ; but it old, it is bet- 
ter boiled. The ſparerib muit be baſted with 
a little butter, a duſt of flour, and ſome ſage 
and onion ſhred ſmall. It is ſerved up with 
apple fauce. A pig ihould have ſome ſage cut 
ſmall, with a ſmall piece of butter, and a little 
pepper and ſalt, put in the belly before it is 
ſpitted; or, it you want a ſweet pudding, put 
into it the crumb of a penny loaf, a quarter of 
a pound of currants, four ounces of ſweet but- 
ter worked up with two eggs, a grated nut- 
meg, and a little pepper and ſalt. It mult be - 
well done at both ends; and, when roaſted 
enough, rub on it three or four ounces of but- 
ter in a cloth, till the crackling is very criſp. 
A leg of mutton of {ix pounds will take an 
hour and a quarter to roaſt; nine pounds, an 
hour and three quarters; and twelve pounds, 
two hours and a half. Lo pork and veal it 
is common to allow a quarter of an hour to 
every pound; and to a pig, if newiy killed, 
little more than an hour; it killed a day or 
two, ſome time longer. But much depends 


upon the fire; and it 18 oblerveable, that meat 
takes 
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takes longer of doing in froſty than in ſoft 
and mild weather. 

Boiling. Salt meat muſt be put in when 
the water is cold; freſh, when it boils. Take 
off the ſcum as ſoon as it riſes, and cover up 
the pot cloſely. A leg of veal of twelve 
pounds will take three hours and a half bot. 
ing, and the flower it boiis the whiter and 
plumper it will be. ZZutton and beef. do not 
require fo much boiling ; but /ams, pork, and 
veal muſt be well done. A le eg Of pork will 
take an hour more bolting than A leg of veal. 
of the ſame weight; a leg of /amb of four 
pounds will take an hour and a half; a tongue 
that is ſalt and dry, will take three hours boil- 
ing; and a pickled one will take two hours. 

Broiling. Have your gridiron clean, and 
your fire clear. Cut your ſteaks the right 
way of the grain, and little more than halt an 

inch thick. Have ready a warm duh with a 
bit of butter in the bottom of it, and, when 
the ſteaks are done on one fide, lift them care- 
fully into your diſh to preferve the gravy ; 
then take them up, and do the other fide in 
the ſame manner. When they are ready, 
ſhred an onion or ſhalot, and ſprinkle falt and 
pepper over them. Cover them up, fo as they 
may go hot to table. 
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OF POULTRY. 
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Directichus for Zrahing Peuliry, 
„ 102 your turkey, break the 


leg- bone cloſe to the foot, 


and draw out the Artig cloſe from the thigh; 


cut off the neck cloſe to the back; but leave 
the crop ſkin ſufliciently long to turn over. 
Then take out the crop, and looſen the liver 
and gut at the throat-end with your middle 
finger. Cut off the vent, and take out the 
gut, and the gizzard and liver will ſoon fol- 
low. Be careful not to break the gall, Wipe 
the inſide perfectly clean. Ihen put on a cloth 


on the breaſt, and beat the high bone down 


with a rolling pin till it lies flat. Put your 
middle finger into the inſide, raiſe the {kin of 
the legs, and put them uncer the apron of the 
turkey. It the turkey 18 to be roaſted, leave 
the head and legs on, put a ſkewer 1n the joint 
of the wing, tuck the legs cloic up, turn over 
the neck and head, and faſten them with a 
ſkewer as in the plate. Or, you may take out 


the neck bone, leaving the ſkin. Vaſten the 


head with a ſkewer, draw the ſkin over it fo 
as the head may ſtand and look upwards. 


Te Turkey- 
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Turkey-Polt.—Take the neck from the head 
and body, but do not remove the neck ſkin. 
Put a ſkewer through the joint of the pinion, 
tuck the 1685 cloſe up. run the ſkewer through 
the middle of the le: x, through the body, and 
ſo on the other fide. Cut off the ander part 
of the bill, twiſt the {kin of the neck round, 
and put the head on the point of the kewer 
with the bill end forwards. Another ſkewer 
muit be put in the ſideſinan, and the legs pla- 
ced between the iideſman and apron on each 
ſide. Paſs the ſkewer through all, and cut off 
the toe. nails, lard them on the br. galt. 

Croofe or Duc. Cui the feet off at the joint, 


and the pinion off the firſt joint. Then cut oft 


the neck almoſt clole to the back; bur leave 
the ſkin of the neck long enough to turn over 
the back. Cut it open between the vent and 


the rump, and draw out all the entrails, ex- 
cepting the ſoal. Wipe it clean, and beat the 


breaſt bone flat with a roliing-pin, Cut off 

the end of the vent, and make a hole large e- 
nough for the paiſage of the rump to hold the 
ſeatonine ; ikewer it handiomely. 

u Cut off the neck cloſe to the back. 
Thent ake out the crop, and with your middle 
finger looſen the liver and other matters. Cut 
off the vent, draw it clean, and beat the breaſt- 
bone flat with a rolling-pin. Truſs the legs 
neatly into the body if they are to be boiled ; 
but, if they are to be ro oaited, the legs muſt be 
feen down by the ſide of the breaſt. 

Mild Fowl. —Cut off the pinions at the firſt 
joint, then cut a {ht between the vent and the 


= rump, 
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rump, and draw them. 0 lean them properly 
with the long 3 on the wing, cut off the 
nails, and turn the feet cloſe to the legs. Put 
a ſkewer into the pinion, pull the legs clole to 
the breaſt, and run the ſkewer through the 
legs, body, and the other pinion. Cut off the 
vent, and put the rump through It. 

Pircons Cur off the neck cloſe to the 

pack. Then take ont the crop, cut off the 
vent, and draw out the guts and gizzard, but 
leave in the liver, for a pigeon has no gall. If 
they are to be roaſted, cut oft the toes, cut a 
lit in one of the legs, and put the other 
throuzh it. Draw the leg tight to the pinion, 
put a ſkewer through the pinions, legs, and 
body, and with the handle of a knife break 
the breaſt flat. Clean the gizzard, put it in 
one of the pinions, and turn the point on the 
back. 
Moodcochs and Snipes Cut the pinions of 
the firſt joint, and with the handle of a kniſe 
beat the breaſt-bone flat. Turn the legs cloſe 
to the thighs, and tie them together at the 
joints. Put che thighs cloſe to the pinions, 
put a ſkewer into the pinion, and run it 
through the thighs, body, and the other pi- 
nion. Skin the head, turn it, take out the 
eyes, and put the I ead on che point of the 
Kewer, with the Pill cloſe to the breaſt. 
V/ocdcocks, ſnipes, or plovers, are truſſed in 
the fame manner, but muſt never be draw. 

Pheaſants and Paririages.— Hut oft the pi- 


nion at the firſt joint, and WIPE out the in- 
{ide 
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fide with the pinion you cut off; for you 
never need pick tncie birds beyond the firſt 
joint of the pinion. With a rolling-pin, beat 
the breaſt-bone Bat, put a ſxewer in the pinion, 
and bring the middle of the legs co Then 
run the ſkewer through the leg , body, and 
the other pinion ; bring the hen and put it 
on the end of the {kewer, the bill 7 -onting the 
breaſt Put another ſkewer into the deſman, 
and put the legs clole on each fide the apron, - 
and then run the ikewer through all. Leave 
the beautiful feathers on the head of the cock 
pheaſant, and put paper to prevent the bad ef- 
tects of the fire. You fave allo the long fea- 
thers in the tail to ſtick in the rump when 
roaſted. In the fame manner are truſſed all 
kinds of moor. game. I: they are to be boiled, 
put the legs in the manner as in truſſing a 
fowl for boiling. 

Hare. — Having cut off the four legs at the 
firſt joint, raile the ſkin of the back, and draw 
it over the hind legs. Leave the tail whole, 
draw the ſkin over tne back, and flip out the 
fore legs. Cut the ſkin off the neck and head; 
but take care to leave the ears on, and mind 
to ſkin them. Take out the liver, lights, &c. 

but be ſure to take. the gut out of the vent. 
Cut the ſinews that lie under the hind legs, 
bring them up to the fore legs, put a ſkewer 
through the hind leg, then through the fore 
leg under the joint, run it through the body, 
and do the fame on the other ſide. Put ano- 
ther [Kewer through the thick part of the hind 
H3 5 legs 
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legs and body, put the head between the ſhoul- 
ders, and run a ikewer through to keep it in 
its place. Put a ſkewer in cach car to make 
them ſtand erect, and tie a {tring round the 
middle of the body over the legs to keep them 
in their place. You may truis a young Tawn 
in the ſame manner, only mind to cut of the 
ears. * 

Habò its Are caked 5 in the ſame manner as 


| Hares, only obſerve to cut off the ears cloſe 


to the head. Cut the vent open, and flit“ 
the legs about an inch upon each fide of the 
rump. Make the hind legs lie flat, and bring 
the ends to the fore legs. Put a ſkewer in the 
hind leg, then in the ſore leg, through the body. 
Bring the head round, and put it on the ſkewer. 
If you roaſt two together, put the head of the 


one to the tail of the other. 


General Rules for Boiling and Roaſting Fouls. 
Boiling Let your fowls be boiled in plenty 


of water on a good fire, and take off the ſcum 


as it riſes. Some chooſe to boil them in a 


cloth, others wiikout one; but I would prefer a 
| haggies- bag if it can be conveniently got, as it 
prevents the water getting into the fowl, and 


keeps its own juice about it; when you aſe the 
bag take care it is well cleaned, and large enough 
to allow the towl to {ſwell in it. A jimall tur- 
key will take about an hour to boil; a large 
one an hour and a half; a hen halt an hour; 
and a large chicken about twenty minutes. 


Roaſting. 
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Roaſting, Have a briſk. fire to make your 
fowls cat tweet and look well. Paper the breaſt 
or your gooſe or turkey till nearly done, then 
take off the paper and troth it up. A middling 
turkey will take an hour to roaſt; a very large 
one an hour and a quarter, and a ſmall one 
three quarters of an hour; a large fowl or 
duck three quarters of an hour; a middling 
one halt an hour; and chickens, pigeons, 
and other fmall birds about twenty minutes; 
but this entirely depends upon your fire being 


1 and clear. 


To Roaſt and Stuff a Turkey. 


Slit it up the back of the neck; take out 
the crop; make a ſtuffing of crumbs of bread, ' 
currants, and a ſcrape of nutmeg ; work it up 
with a piece of freſh butter and a beat egg; 
(or ſtuff it with half a pound of veal minced, 
a quarter a pound of ſuet, a few bread crumbs, 
an anchovy, the grate of a lemon, and a little 
white pepper and ſalt; mix theſe up with two 
beat eggs). Then fill up the breaſt with ei- 
ther * theſe ſtuffings, and ſkewer it with the 
head looking over the wing; it muſt be well 
ſoured and baſted with butter, and roaſted at 
a clear quick fire; put a gravy-lauce under it; 
make a ſauce of ſome thin {ſliced bread, ſome 
water, a little white wine, a blade of mace, 
ſome ſugar, and a piece of ſreſh butter; boil 
it until it is very ſmooth, but not too thick. 
Send it up in a x Jauce: boat. | 

_ 
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To Pot a Gcoſe and Turkey. 


Take a fat gooſe and turkey, and bone 
them thus: Cut off the giblets, and, with a 
ſharp Knife, cut down the back ſkin in a 
ſtraight line frem the neck to the rumps. 
Then raile up the ſkins carefully from the 
back bones, and take them out; bone the o— 
ther parts of the towls, leaving as little fleſh 
on the bones as poſſible; after they are boned, 
flatten them with a rolling-pin; rub them 
over With faltpetre ; put the turkey within the 
goole, and let them lie three days, taking care 
to turn them; then take them out, and wipe 
them. Beat an ounce of white pepper, two 
drop of mace, and two nutmegs together, and 
rub the fowls all over with it, both inſide and 
out; then, with your finger, trula the legs into 
the ſkin of the body, as tor boiling. Put the 
turkey within the gooſe as before ; roll it up 
in a collar, and bind it with ſtrong tape. 
Bake it in a large potting-can, with plenty of 
butter, and cover it with a water paſte, till it 
is very tender; then take it out, and next day 
unbind it. Place it in your pot, and pour 
melted butter over it. Keep it for uſe, and 
ſlice it thin. — | 


To Marinate Toaols. 


Take a fine large fowl or turkey, ralle the 


ſkin from the breaſt-bone with your finger; 
1 | | then 
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then take a veal ſweetbread, cut it ſmall, and 
mix it with the yolk of an egg; ſtuff it in be- 
tween the {kin and the fleſh, but take great 
care not to break the ſkin, and then put in 
what oyſters you pleaſe into the body of the 
fowl. You may lard the breaſt of the fowl 
with bacon, if you chooſe. Paper the breaſt, 
and roaſt it. Make good gravy, and garniſh 
with lemon. You may add a few mufhrooms 


to the ſauce. 


To Marinate a Hen and Chicken. 


Pick and ſinge it clean; cut it down the 
back till you come to the rump, and bone it 
all but the pinions. Flatten it with a rolling- 
pin; truſs the legs into the body; rub the in- 
fide of it with the volk of an egg. Seafon it 
with mace, nutmeg, white pepper, and falt 
lard it with flices of boiled bacon ham; take a 
chicken, and order it in the ſame manner as 
the hen, only obterve to bone the pinions. 
Lay it into the hen above the ham; ſew it 
neatly up to look as if no bones had been ta- 
ken out. Break the bones, put them on with 
three mutchkins (three pints) of water, an o- 
nion, ſome pa arſiey, and a bit of le mon- pecl. 
When this ſtock is wel taſted, ſtrain it. Rub 
your fowl over with a little butter and flour, 
and lay it into vour ſauce with the breaſt un- 
dermoit, but take care to have as much fauce 
as will cover it, and when it comes a-boul 

ſcum it clean; let it boil three quarters of an 
hour. 
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hour. Then take out the fowl, EY thick 
vour ſauce with a little butter 5 flour, and 


put to it ſome thred pariley, a glais of white 


wine, the ſqueeze of a lemon, a quarter a 
hundred oylters tried of a light brown, with 
their liquor, and a few veal force-ineat balls, 
Then pat in vour fowl. and let it ſtew till it is 


thoroughly heated. Diſh it up, pour the fauce 


over it, and garniſh with fau.plire or ſliced 
lemon. 


To Make a Caparaia, 


Cut down a cold fowl, and take all the _ 
and fat off it, except the rump; mince all th 
meat very ſmall with a knife; break the e 
and put them on with ſome water, lemon. peel, 
and a blade of mace; let them boil until all the 


ſubſtance is out of them; ſtrain it off, and thick- 


en it with a little butter knead in flour; chop 
ſome yolks of hard eggs; put the minced tow! 
and eggs into the ſauce; let it get two or three 
boils. Juſt before diſhing, put in the ſquceze 
of a lemon, a ſcrape of nutmeg, and a proper 
quantity of ſalt; broil the back of the fowl, 
and lay it on the top of the caparata. A cold 
roaſted turkey may be done in the ſame man- 
ner. 


To Roaſt a Goofe or Duct. 


A gooſe or duck is the better of being rub- 


bed with pepper and ſalt within; ſome choote 


2 ſprig 
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a ſprig of ſage in them. A gooſe ſhould alſo 


be rubbed with falt on the outſide two or three 


days before it is roaſted. Saltſthe duck on the 
ſpit. Diſh up the goole with gravy-ſauce, and 
garniſh it with raw onions ; fend up an apple- 
ſauce along with it. When you draw the 
duck, pour a glaſs of red wine through it, and 
mix it well with the gravy. Green geeſe and 
ducklings, the ſooner they are uſed after being 
killed the beiter. Dith them with gravy-lauce, 
and ſerve up with ſome gooſeberry- ſauce made 
thus: Put ſome green cooleberries on with ſome 
water, a piece of trefh butter, and ſugar. Some 
choole this ſauce to roaſted chickens. 


To Rage Pair of Ducks, 


Draw them ; take the gizzards, necks, li- 
vers, halt a pound of lean beet, and an onion ; 
put them on to boil for a ſtock for the ſauce, 


and ſeaſon them within with ſalt and ſpices ;. 


duit them with flour, and brown them on all 
hdes in a trying-pan ; then take them out, and 
ſtrew ſome ſalt and ſpices on them; ſtrain off 


the ſtock, and thicken it with browned butter. 


and flour ; put in ſome red wine, ketchup, and 
walnut- pickle, or tae iqueeze of a lemon; put 
the ducks into this ſauce with a few ſmall oni- 
ons ; cloſe up the pan, and let them ſtew un- 
ti] they are tender ; ſcum all the tat off the 
ſauce, and pour it on the ducks, along with 
the whole onions. 

To 
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boiling ; ſeaſon them with ſpices and ſalt; put 


— 


on both ſides. 
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To Fricaſee Chickens with a White Sauce. 


Take a pair of young chickens, and cut 
them down the back. Waſh them clean and 
dry them with a cloth ; halve them down the 
breaſt; and cut each chicken into eight equal 
parts. Flatten them, and rub them over with 
the volk of an egg; ſeaſon them with white 
ſpices and ſalt; put a piece of ſweet butter in 
a frying- pan, and make it of a fine light brown. 
Put in your chickens, and brown them lightly 
Have ready a mutchkin (pint) 
of good veal gravy, thickened with a little 
butter and flour, and ſeaſoned with white pep- 
per and ſalt; ſtew your chickens in it for a 
quarter of nh hour ; caſt three yolks of eggs 
till they are ſmooth, and mix into it half a 
gill of cream, the ſqueeze of a lemon, and 
about half a mutchkin (half a pint) of boiling | 
fauce, Then mix the whole together, and 
give them a ſhake over the fire. Diſh them 


| : up, and garniſh with ſliced lemon. 


5 15 * T; Dreſs Chickens with Peaſe and N 


Take as many good peaſe and chickens as 
our diſh ; truſs the chickens as for 


a piece of freſh butter in each of them ; tie 
up a faggot of parſley, a few young onions, 


and a ſprig of thyme or winter ſavory; put 


the peale in the pan, with a piece of freih but- 
ter; 
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ter; ſtrew in a little ſalt and ſpices; put in a 
faggot of ſweet herbs. Then lay the cluckens 
above the peaſe, with the breaits undermolt ; 

ſplit the hearts of two or three lettuces, and 
waſh them very clean; put them above the : 
chickens with about half a mutchkin (half a 
pint) of water, to keep the peaſe from burn- 
ing; cloſe up the goblet, and put it on à flow 
fire to ſtove; it does not take long time to do. | 
Lay the chickens with their breaſts uppermoſt 
in a ſoup-diſh, with the peaſe and lettuce over 
them, and as much of the-broth as the diſh 
will hold. Take out the {weet herbs, and 


ierve up. _ £2 
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T0 Make a urrey the Indian wah. 4M 


Take two mal chickens, {kin and cut hid +... 
as for a fricaſee; waih them clean, and ftew 
them in about a choppin (quart) of water, for * 
about five minutes; then ſtrain off the liquor, 
and put the chickens in a clean diſh; take: - 
three large onions, chop them ſmall, and fry , | 
them in about two ounces of butter; then put 
in the chickens, and fry them till they S 
brown; take a ſmall table. ſpoonful of curteyy, / 94] 12 j 
and a little falt to your taſte; ſtrew theſe , 
the chickens whilſt they are frying, then pour Mo. 
in the liquor, and let it ſtew about half an 
hour; add a gill of cream, and the juice f 
two lemons, and ſerve up. | 


x 
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To Boll the Rice for the Currey. 


Put a pound of rice in three choppins (three 
quarts) of water, and Jet it boil till the rice is 
ſoft; throw in a little falt; then turn it out 
into a ſieve, and ſet it before the fire to dry; 
heap it up in a diſh by itſelf as lightly as poſ- 
fible, and fend it to the table along with the 
currey. 


To Male a Pelloꝛo the Indian Way. 


Take three pounds of rice, pick and waſh it 
very clean, put it into a cullendar, and let it 
drain; take a pound of butter, and put it into 
a pan over a very flow fire till it melts, then 
put in the rice, and cover it very cloſe, to 
keep in the n : add to it a little lalt, e 
ite pepper, half a dozen blades of inace, 
and a few cloves, ail beat. You muſt put in 
a littie water to keep it from burning, ſtir it 
up very often, and let it ſtew till the rice is 
ſoft. Boil two fowls, and a piece of bacon of 
about two pounds weight, cut the bacon in 
two pieces, lay it in the diſh with the fowls, 
cover it over with the rice, and garniſh it with 
about half a dozen hard eggs, and a dozen of 
onions fried whole, and very brown. 


Ty Pot Pigeons. 


Draw and truſs them - Teaſon them well 
within with mixed ſpices and ſalt; put a piece 


OL 
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of butter within each of them; put them 
in a potting-can with their breaſts undermoit, 
and ſome butter about them, and throw ſome 
of the mixed ſpices and ſalt over them; put 
in a little water with them, and cloſe them 
up. You may do them either in the oven, or 
in a pot on the fire. If they are intended for 
"keeping long, or ſending abroad, the pigeons 
mult be boned and ſealoned very high, and 
potted with butter only, without a drop of 
water; ſo ſoon as they come out of the oven, 
the gravy muſt be 3 clean oft them, and, 
when cold, the butter taken off the top Of it, 
and more butter malt be inelted along with it, 
in order to cover the pigeons mi 


1 0 Seco P. geons. 


Stuff them with force. meat; have ſome good 
broth ready, and when it boils, put in the pi- 
geons; take the hearts of fome cabbage-let- 
tuce, and quarter them; put them in with the 
pigeons, along with two or three green oni. 
ons ; ſeaſon it with mixed ſpices and fait, and 
thicken it with butter 1 in flour; cloſe 
them up in a goblet, and let them ſtew till 

hey are ready; then lay the pigeons in the 
Wide of the di h, with the lettuce over them, 
and pour ſome oi their own broth into the 
dill. 


Lo Broil Pigeons Whales 


Seaſon them within with ſpices and ſalt; 
712 the kin about the neck very cloſe with a 
12 | thread; 
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thread ; put a piece of butter within them, 
and about half a fpoontul of water; tie their 
feet and vent clofe up, fo that the liquor will 
not get out; let the gridiron be hot, and the 
nre clear; turn them oſten, to keep them 


from burning, until you find them thoroughly 


done ; do not cut the threads from the neck 

and feet till they are diſhed ; lay them neatly 
in the diſh, and pour beat butter over them; : 
they are very juicy done in this way. When 
you broil the pigeons ohen, ſplit them down 
the back; make the breaſt as flat as you can, 
and turn in the legs; be ſure to Jet the grid- 
Iron at a good diſtance from the fire, 


To Kagco Pigeons. 


Truſe the pigeons as for boiling, and ſfea- 


Jon them within with ſpices and falt ; brown 
_ Jome butter; Cui: the pigeons with flour; 
Put them in the frying- pan, and make them 


of a fine brown ; turn them often in the pan 
until they are alike browncd ; take them out, 
and lay them on a diſh. 5 may make a 
very rich ſtock of the gizzards, pinions, li- 


vers, and hearts thus: Waſh them very clean, 


and put them on with ſome water, an onion, 
a lag got of pariley, and winter ſavory; let all 
boil until the ſtrength is out of them; ſtrain 
it off, and turn it into a clean pan, keeping 
back the grounds ; thicken it with browned 
butter and four, and put in ſome red wine; 


ſeaſon it with ſalt and ſpices, a little ketchup, 
| | | and 
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and truſſles and morels, if you chooſe. Put 
the pigeons in a ſtew-pan, and let them ſtew 
on a flow fire; dith them neatly with their 
thoulders outmoſlt, putting one in the middle; 
cur ſome pickles, mix them in the fauce, and 
pour it on them. If it is the ſcaſon for aſpa- 
Fagus, it looks very pretty to put a few be- 
tween every pigeon, with the tops outmoſt. 


a 3 , ö 4 Bo — 
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Seaſon them with fpices and falt; make 
puited paſte; roll it out pretty thick; cut it 
in as many pieces as you have pigeons; roll 
the paſte about every pizzon; tie each of 
them in a cloth by itſelf, and put them into a 
pot of boiling water; they will take more 
than an hour's boiling; take them out of the 
cloths, and diſh them. 


To Smother Rabbits. 


Truſs them as you do a roaſted hare ; put 
them into as much boiling water as will cover 
them; peel a good many onions, and boil _ 
them in water whole; take ſome of the liquor 
the rabbits are boiled in, and put in a good 
piece of butter knead in flour; then put in 
the onions amongſt it, keeping them break 
ing until the ſauce be pretty thick; diſhi the 
rabbits, and pour the ſauce over them all, ex- 
cept the heads. The ſame ſauce ſerves for 
boiled geeſe or ducks. 


r e en 
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To 7. icaſe? Rat bits 70760 a Drown Sauce. 


Waſh them clean, and cut them in ſinall 
pieces, ſeaſon them with mixed ſpices and ſalt, 
dredge them with a little flour, and ſtew them 
in beef gravy ; when it has ſtewed three quar- 
ters of an hour, on a flow fire, put in half a 
glaſs of red wine, and thicken it with a little 
browned butter and flour. Let it ſtew a little 
longer, and, when it is rich and good, diſh it 
with green pickle: and beet-root. 


7o Razco Rabbits. 


Cut them down in joints, and divide the 
back in little pieces; wath them very clean, 
and ory them with a cloth; duſt them with 


flour, and brown them; thicken ſome beet 


ſteck with a little browned butter and flour; 


ſeaſon it with ſalt and ſpices, a little wine if 
you chooſe, the ſqueeze of a lemon, and a lit- 
tle ketchup. Serve them up hot. 


To Stew cold Reafted Wild Fowl or Hare 


Cut down the wild fowl or hare in joints ; 3 


brown ſome crumbs of bread in butter; put 


them into ſome þbeiling ſtock with a pill of 


red wine; ſeaſon it with ſalt and ſpices; then 


put in the cold towl or hare; let it get two or 

three boils, ſo as to warm it thoroughly. If 

it is partridges, give it white wine in place of 
| red. 
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red. If you have no beef ſtock by you, break 
the bones of the meat you are cutting down, 
and put it on with ſome water, and an onion 
or two, to draw the ſtrength out of it. This 
makes a good ſtock for a haſhy of any kind. 
You may put in cut pickles into any haihy 
when about to dith them. 


To Dreſs a Vild Ducks. 
Half roaſt it, and ſcore it on 1 


put pepper and falt, and the juice of mon, 
on every ſcore; lay the breaſt undermoſt in a 
ſtew- pan with a little gravy ; let it ſtew a lit- 
tle; then diſh it, and put a glaſs of claret in 
the gravy, and two or three ſhallots ſhred 
ſmall; pour it over the ducks. | 


A General Rule for Reafting Wild Fowl. 


To all wild fowl the ſpit ſhould be very hot 


before you put them on it; ſkewer them with 
their legs acroſs ; baſte them well with butter; 
cut off only the feet, (excepting thoſe of the 
 rTough-footed wild 8 ſuch as black. cock 
and muir-fowl); diſh them on toaſted bread, 
and pour plenty of beat freſh butter over 
them. When you roa/? cod. coc or ſnipe, do 
not cut the heads off them, nor gut them; 
fewer them with their own bill; baſte them 
well with butter; put toaſted bread below 
them, to keep what drops from the ut ; 


2 
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them on the toaſt, and pour beat butter over 


them. 


To Pet any kind of Viid ER 


/ 


Draw the fowls, and truſs them; ſeaſon 
them with fait and mixed fpices, and pack. 
them in the pottiag-can with a good deal of 
reſh butter; ciole up the pot, and bake them 
in the oven; when enough, pour the butter 

ind gravy trom chem; ſcum all the butter off 
th] gravy, and add me ore to it. You may put 
them in imall pots, and cover them with the 
melted butter. Pariridges or muir-fowl are 
done in the fame way as hare and beef. Ve- 
niſon is potted in the lame manner. 


To Jug Hare. 


Cut the hare in pieces; put a pretty large 
piece of butter in the bottom of a long jug ; 
ſeaſon it with ſalt and mixed ſpices ; then pack 
in as many of the beſt pieces of the hare as 
the jug will hold; put in a faggot of ſweet 
herbs, and two or three onions; take ſome 
of the water you waſhed the hare in, and 
ſtrain it through a ſieve; fill up the jug with 


it, and tie the mouth of it very cloſe with ſe- 


veral folds of paper; put it into a pot of cold 
water ; the water mult not come up farther 
than the neck of the jug, elſe it will boil into 
it; as the water boils in, you muſt put in 
more to keep it of an equal quantity. If it is 

an 
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an old hare, it will cake three hours of doing; 
the butter will riſe to the top; pour it clean 
of; take out the herbs and omons when you 
dith it; pour the ſauce over it; be ſure to tie 
the jug to the handles of the pot, to prevent it 
from ene | 


To Roajd a Rare. 


2 
Take ſome crumbs of bread and currants, 
with a good deal of freſh butter, and ſeaſon it 
with ſugar, falt, and nutmeg ; work it up with 
a beat egg; or mince the liver with an ancho- 
vy boned, grate the crumb of a penny loaf, 
work it up with a quarter of a pound of ſweet 
butter, ſome mixed ſpices and ſalt, and the 
yolk of an egg. Then put it into the hare, 
and ſew up the belly; draw up the thighs to 
the body, to make it as ſhort as poſſible; 
ſkewer the head even, or as it were looking 
over its ſhoulder ; ſpit it, and lay it to a clear 
fire, having firit batted it with butter; beat 
the yolk of an egg, and mix it with cream. 
When the butter is well dripped from it, pour 
it clean out of the pan; then keep it cloſe 
baſting with the cream till it is almoſt taken 
Ws. When the hare is ready, have ſome more 
ream warm; then take all "the drippings and 
mix it with the cream; diſh the hare, pour 
this ſauce over it. —Or, {or fance, take half 
claret and half water; cut ſome very thin ſli- 
ces of bread, and a little iece of freſh butter; 
let 


br cn 


let it al! boil till it is pretty ſmooth; ſweeten 
it properly, and put in a ſcrape of nutmeg, 


Hare Collops. 


Hare collops are dreſſed in the ſame man- 
ner as beef minced collops ; _—_ add a little 
claret to the ſauce. 


4 


To Tricaſſee E 830. 


Boil your eggs pretty band: cut them in 
round flices, make a white fauce the fame way 
as for boiled chickens, pour it over your eggs, 
lay ſippets round them, and put a whole yolk 
in the middle of your plate.-—it is proper for 
a corner diſh at ſupper. 


Te Peach Logs with Tralls. 
SS 7 


Put your water on in a flat-bottomed pan, 
with a little ialt, when it boils break your eggs 
careſully in, and let them boil two mibutes, 
then take them up with an egg ſpoon, and lay 
them on buttered toaſts. 


To Poach Eggs with Sorrel. 


Tie up ſome ſorrel in ſmall te 5 to [ it; 
cut the firings, and ay the faggots round the 
diſh neatly ; ſpread them a little, leaving 2 
ſpace between every faggot ; cut ſome toaſted 
bread long-ways, ald put a piece between e- 
| > Very 


Ch. v. R . * 0. 


very bunch of the ſorrel; poach ſome eggs 
very nicely; take them carefully out, and 
drain the water from them; lay them above 
the ſorrel and the bread, allowing a little of 
the. bread and green tops to be ſeen; beat 
fome freſh butter, and pour it over them. 


* 


Ta make an Aumulette, 


Take ten eggs, or a dozen if ſmall; break 
and caſt them, but not too much; put in a 
little ſweet cream, and ſeaſon it with ſalt and 
a ſcrape of nutmeg; ſhred ſome parſley and 
onions very ſmall, and mix them with the 
eggs and iome boiled bacon ham minced. 
Then take a good piece of butter, let it juſt 
come a boil in a irying-pan ; pour in the eggs 
amongſt it, and fire it, but not too haſtily. 
When it begins to faſten, raiſe it frequently 
with a knife from the bottom of the pan in 
_ different parts, to let the butter in below it. 
Fry it only upon one fide, and hold the other 
before a clear fire to take off the rawneſs of 
the eggs. 


Onion Dish. 
Boil ſome eggs hard; cut ſome onions in 
ſlices acroſs, and fry them in brown'd butter; 
take them carefully out of the butter, and 
drain it from them; cut the eggs in round 
ſlices; beat ſome ſreſh butter; mix in ſome 
muſtard and vinegar ; then put in the eggs 
5 | and 
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and onions, and toſs it upon the fire ; 3 then 
diſh it. 


Solomagundy. 


Take a handful of parſley, two pickled her- 
rings, four boiled eggs, both yolks and whites, 
and the white part of a roaſted chicken. Chop 
them ſeparately, and exceedingly ſmall. Take 
the lean of fone boiled ham ſcraped fine, md 
turn a china Þhaion upſide down in the middle 
of a diſh. Make a quarter of a pound of but- 
ter into the {tape of a pine-apple, and ſer it on 
the baſon's bottom. Lay round your baſon a 
ring of ſhred parfley, then a ring of yolks of 
eggs, then whites, then ham, then chickens, 
and then herrings, till you have covered your 
baſon, and diſpoicd of all the ingredients. Lay 
the bones of the pickled herrings upon it, with 
their tails up to the butter, and let their heads 
lie on the edge of the dich. Lay a few capers, 
and three or four Pickled oyſters round the 


| diſh. 


 Anaher May. 


Chop all the ingredients as for the firſt, mix 
3 Gem well together, and put in the middle of 
pour diſh a large Seville orange, and your in- 
gredients round it; ; rub a little cold butter 
Thrqugh a fteve and it Fill curl; lay it in lumps 
on the meat; ſtick a ſprig of curled parſlęey on 


your butter, and fer ve it up. 


4 
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A diſh of Maccaroni. 


Put on a quarter of a pound of maccaroni in 
a mutchkin (pint) of milk, ſtir it on the fire 
cloſe till the milk 1s reduced, and add to it half 
a mutchkin (half a pint) of cream. When 
the maccaroni is ſoit, take it off; grate a quar- 
ter a pound of cheeſe, ſeaſon your macaroni 
with a little white pepper and ſalt, and put a 
puff paite border ornamented with flowers, 
Ke. round the edges of your plate. Put pieces 
of butter in the bottom of the plate, then ſome 
ſpoonfuls of maccaroni, then the grated cheeſe, 
and then the butter. Repeat theſe lairs till 
your ingredients are all in, taking care to have 
a good deal of cheeſe on the top with bits of 
butter above all. Bake it half an hour in an 
oven. 


To fry FI with FO 


"4 
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Cut them in ſingle links, and fry them in 
freſh butter; then take a flice of bread, and 
try it a good brown in the butter you fryed 
the ſauſages in, and lay it in the bottom of 
your diſh, put the ſauſages on the toaſt, in 
tour parts, lay four poached eggs betwixt” 
them ; pour a little good melted butter round?” 
them, and ſerve them up. = ER, 


An Egg Cheeſe. © 


Take three mutchkins (three pints) of ſweer 
cream or good milk; put it on with a little 


35 | K * cinnamon, 
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cinnamon, lemon, peel, ſugar, and half a ENS 
kin (half a pint) of white wine; caſt a dozen 
of eggs; keeping out fx of the whites; mix the 
eggs very well with the cold milk ; put it on 
the fire, and keep it ſtirring all the time until 
it comes aboil. When you fee it is broke, 
turn it out into any ſhape you have, with , 
holes; let it ſtand until the whey runs from 
It, and turn it out of the ſhape. You may 
Gavour it either with orange-flower or roſe- 
water before you put it into the ſhape. If you 
_chooſe, you may pour ſweet cream over it, or 
it may be eat with wine and ſugar. 


The Poor Knights of Windſor. 


Cut ſome ſlices of bread about half an inch 
thick; lay them to ſoak a while in white wine 
and ſugar ; caſt two or three yolks of eggs; 
take the bread out of the wine and dip it a- 
mongſt the eggs; bave ſome freſh butter boil- 
ing in the frying-pan ; put in the Lread, and 
Fry them a fine brown ; then diſh them, and 
ſtrew ſugar and beat cinnamon over them 5 
you may eat them with wine if you choole. 


Bandſtring Curd. 


Take the curd off new milk, and preſs the 
hey out of it; put it into a ſquirt that bas 
{mall holes in it, and ſquirt it into an al- 
Met; it looks juſt like bardſtrings ; put fine 
ſugar and ſweet cream over it. 


Kult 
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Ruſh Curd. 


Waſh ſome green ruſhes very clean; cut 
them about a quarter long, and lay them 
round ways on the back of a hair ſieve ; take 
the curd off five choppins (five quarts) of new 
milk; lay it on tae ruthes by de zrees, and let 
it ſtand till the whey is drained fro n it. chen 
lay the diſh you intend to ſerve it up in on the 
top of the curd, turn the ſieve uplide on, 
and take the ruſhes of the curd. lt 18 eat with 
_ tugar and cream; but ſend the cream in a 
bowel to the table. 


Tender Curd. | 


Preſs the whey well out of ſome curd, and 
beat it in a mortar with a little fine ſugar ; 
tnen preſs it hard into tea. cups, or into any 
| thipe you pleaſe; when it is well faſtened in 
the ihapes, turm it out on an aflet, and pour 
ſweet cream over it. 


Fair j Butter. 


Take the yolks of four hard eggs, two ounces 
of loaf-fugar, four ounces of ſweet butter, and 
two Ipooniuls of orange flower or roſe water; 


beat them to a fine palte ; then put it into a 
{quirt, and ſquirt it on an aſſet in little heaps. 


Garniſh all milk dithes with currant cream or 
any light prefer Ve, 


K 2 „ 
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To Stew Parſnips. 


Boil them tender, and fcrape them clean; 
cut them in flices; take as much ſweet cream 
as will be ſauce, and thicken it with butter 
_wrought in flour: when the cream and butter 
is warm enough, put in the parſnips, and keep 
it toſſing on the fire: when the cream boils they 
are enough; ſtrew a little ſalt on them. 


To Stew Peel. root. 


Boil ſome beet- root, and ſcrape off the ſkins; _ 

llice it down in thin ſlices ; beat ſome freſh 
butter, put a little vinegar in it, and throw in 
the beet-root; toſs them until they are warm, 
and diſh them. | 


To Stew Red Cabbage. 


Cut it down as for pickling; put it in a 
ſtew. pan with ſome red wine and a piece of 
butter knead in flour; ſeaſon it with a little 
alt and ſpices; keep it ſtirring until the but- 
ter is melted ; the 0 cover the pan, and! let 
them ſtew a little, but not too ſolt; for they 
eat better when a little criſp; put in a little 
vinegar beſore you take them off; diſh them, 


and ſend them up hot. 


1 To Slew Cucumbers. 


Pare ſome large cucumbers, and ſlice them 


about the thickneſs of half a crown; ſpread 
them 
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#1 | | | 
them on a clean coarſe cloth, to drain the wa- 
ter from them; pare and flice ſome large oni- 
ons round-ways ; flour the cucumbers, and iry 
them and the onions in browned butter; when 
you fee them brown, take them up carefully 
from the butter. Then take a clean pan, and 
put three or four ſpoonfuls of warm water in 
it; put in a quarter of a pound of ireſh butter 
rolled in flour; ſtir it on the fire until it is 
melted; mix in a tea-ſpoonful of the flour of 
muſtard ; put in the cucumbers, and ſeaſon it 
with ſalt and ſpices ; cover up the pan, and let 
them ſtew about a quarter of an hour, ſoftly 
ſhaking the pan, and diſh them up. 


To Drejs Parſuip: zo cat like Nirrets. 


Boil ſome large parſnips tender, and ſcrape 
off the ſkins ; cut them by the length, and cut 
every piece round, about the ſize of a ſkirret, 
and fry them 1n butter a fine light brown ; 
take them out of the butter, and lay them 
neatly in a diſh. Strew beat cinnamon and 
ingar over them before you ſend them to the 
table. | 


To Dreſs Cellery with Cream. 


Waſh and clean the cellery; cut it in pieces 
about two or three inches long; boil them 1 
water until they are tender; put them throug 
a drainer, and keep them warm; take ao 


halt a mutchkin (half a Pint) of ſweet cream 5 
K 3 roll 
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roll a bit of freſh butter about the bulk of a 
nutmeg in flour; keep it ſtirring on the fire 
until it comes a-boil ; have the yolks of four 
eggs ready caſt; mix them with a little cold 
cream; then mix in the boiling cream by de- 
grees amongſt the eggs, and put it on the fire 
again; keep it cloſe ſtirring, but don't let it 
boil; throw i in the cellery, and give it a toſs 
up; ſeaſon it with ſalt and nutmeg to your 
taſte, and diſh it. 


To Stew Cellery in Gravy. 


Boil and order the cellery as in the above 
receipt; brown a piece of butter, and thicken 
it with flour; ; mix in as much good gravy a- 
mongſt it as will cover the cellery, a little red 
wine, with falt and ſpices to your taſte; when 
the ſauce comes a-boil, throw in the cellery, 
let it ſtew a little and then diſh it. | 


To Ragoo Cauli OWETS. 


Take ſome cauliflowers, cut them in pieces ; i 
ſtew them till they are enough in a rich brown 
cullis, ſeaſoned with pepper and ſalt; put them 
in a diſh, and pour the cullis over them. Boll 
ſome ſprigs of the cauliflower very WE; and 
BY round them. 


. x To Broil Potatoes. 


Boil and peel them, cut them in two, and 


- broil them till they are brown on both ſides; 
then 


”, 
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then lay them in a dith, and pour melted but- 
ter over them. | 


To Fry Potatoes. 


Cut your potatoes into thin flices, as large 
as a crown piece, fry them brown, lay them in 


a a diſh, pour melted butter, ſack and lugar 01 over 


them. 
To Maſh Potatoes. 


Boil and peel them, put them into a ſauce- 
an; maſh them well, and put a mutchkin 
(a pint) of milk to two pounds of potatoes; add 
a little ſalt, and ſtir them well together, but 
take care they do not flick to the bottom 
then take a quarter of a pound of butter, ſtir 
it in, and ſerve it up. 


To & collop Preatoes, 


Boil and peel them, beat them fine in a bowl 
with good cream, and a lump of butter and 
ſalt; put them into ſcollop thells, make them 


ſmooth on the top, ſcore them with a knife, 
lay thin ſlices of butter on the top, and brown. 


them before the fire. Three ſhells is ſufficient 
for a diſn. Theſe make pretty corner dithes. - 


To Collar Potaloes like Lamb. 


Boil, peel and beat them in a lle mace 
and cream or melted butter, make it up in 
the | 
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the ſhape of a collar, and ſome of it in round 
balls; glaze them with the yolk of an egg, 
and bake them a fine criſp brown ; ſet the col- 
lar in the middle, and lay the balls round it; 
let your ſauce be half a mutchkin (half a pint) 
of red wine, with ſugar to ſweeten it, the yolks 
of two eggs, beat up with a little nutmeg, and 
ſtirred in for fear of crudling ; when it is thick 
enough, pour it over the collaf. 


To Stew Peaſe and Lettuce. 


Take two pound of green peas and two 
large cabbage-iettuces, cut ſmall acroſs, and 
waſhed very clean; put them in a ſtew-pan 
with a quart of gravy, and ſtew them till ten- 
der; put in ſome butter rolled in flour, feaſon 
it with pepper and falt. When of a proper 
thickneſs, diſh it up. 

N. B. Some like it thickened with the yolks 
of eggs; others prefer an onion chopped very 
fine, and ſtewed with them, with two or three 
raſhers of lean ham. | 


Another Way. 


Shell your peas, boil them in hard water, 


with ſalt in it, drain them in a ſieve; then 
ſlice your lettuces and fry them in freſh but- 
ter; put your peas and lettuces into a ſtew- 
pan, with a little good gravy, pepper, and 
flalt; thicken it with flour and butter, put in a 
ues ſhred mint, and ſerve it up in a ſoup- 

| 2 
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To make a Scotch Rabbit. 


Having toaſted a piece of bread very nicely 
on both ſides, butter it, and toaſt a ſlice of 
cheeſe about as big as the bread alſo on both 
ſides, and lay it on the bread. Serve with muſ- 
tard in a diſh. — 


A Welch Rabbit. 


Toaſt a piece of bread on both ſides, then 


toaſt the cheeſe on one fide; lay it on the 
toaſt, and with a hot iron brown the other 
ſide, You may rub it over with muſtard. 


An E ngliſh Rabbit. 


Toaſt the bread brown on both fides. ana 


lay it ina plate before the fire, then pour a 
glaſs of red wine over it, and let it ſoak the 


wine up; then cut ſome cheeſe very thin, | 


lay it pretty thick over the bread, and put it 


preſently toaited and browned. * 


* 


Eggs in Paſte er Paper Caſes. 


Mix ſome chopt ſweet herbs with a piece & 


butter, pepper, and ſalt; put a little of this in 


the bottom of each caſe ; break an egg into 


cach caſe, upon the farce, and ſtrew them 


* Serve theſe rabbits up hot. 


* 
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in a tin oven before the fire, and it will be 


over 
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over with bread crumbs, and bake them in 
the oven, or broil them over a ſlow fire, co- 
vering the top with a ſalamander ; they ought 
to be as ſoft as if boiled in the ſhells. 


Eggs lize the Dawn of Day. 


Poach eight or ten eggs, and put them on a 
ſieve to drain; cut five or fix thin flices of 
ham in dices, and ſoak them in a little butter 
over the fire till they are done; then dip the 
eggs one by one in a pretty thick batter made 
of flour, white wine, ſalt, and a little oil; 
ſtrew them with the dices of ham, and fry 
them in butter or beef drippings; garniſh with 
fried parſley. 


CHAP. VI. 


OF SAUCES, 


| or Ns ED 
Caper Sauce for a boiled Figot of Mutton, - 


akk ſome ſtrong gravy either of beef or 
veal ; thicken it with a lie butter and 
flour; ſeaſon it with pepper and ſalt, and the 
ſqueeze of a lemon. Take a large table- ſpoon- 
ful of capers; chop them, and put them into 
; your 


* 
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your ſauce. When it boils, ſkim it, and pour 
it over your mutton. ? "A 


5 


Onion Sauce. 


Take a ſtew- pan, put into it ſome veal gra- 
vy, with a couple of onions cut in ſlices ; tea- 
ſon with pepper and falt ; let it ſtew ſoftly ; 
then ſtrain it off. Put it in a baſon, and ſerve 
it up hot. 


Butter Sauce for Tiſh. 


Melt your butter with water and vinegar, 
and thicken it with the yolks of a couple of 
eggs. Squeeze in the juice of a lemon before 


you ſerve it up. 


Sauces for roaſted Veniſon. 


Take half a pound currant jelly diffolved 
on the fire in a gill of boiling water.—Or 
take half a mutchkin (half a pint) of red wine, 
and a quarter of a pound of beat ſugar, and 
ſimmer it over a clear fire for five or ſix mi- 
Nnutes.—Or take half a mutchkin (half a pint) 
of vinegar, and a quarter of a pound of ſugar, 
and ſimmer it to a ſyrup. Send up either of 


theſe ſauces in a boat. 
Sauce for any roaſted Meat: 


| Take an anchovy, and waſh it very clean, 
and put to it a glaſs of red wine, a little ſtrong 


gravy 
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gravy, ſome nutmeg, a ſhalot ſliced, and the 
juice of a Seville orange ; ſtew theſe together 
a little, and pour it into the gravy that runs 
from your meat. 


A general Sauce. 


Mince a little lemon- peel very ſmall, a little 
nutmeg, beaten mace, and ſhalot; ſtew them 
in a little white wine and gravy, with ſome 
butter. If it be for haſhes of mutton or fiſh, 
add anchovies, a little of the liquor of ſtewed 


oyſters, and lemon: peel. 


5 Sauce fer boiled Chickens. 


Take the yolks of two hard eggs, and the 
livers of the chickens, and ſhred them very 
fine. Then put the eggs and livers into ſome 

gravy, and ſqueeze in a lemon to your taſte ; 
thicken and toſs them all together with a lit- 
tle ſhred ey Garniſh with lemon. 


Sauce for boiled Chickens or Lamb. 


Take a little white wine, a few ſprigs of 
et herbs, a little whole pepper, mace, and 
three ſlices of lemon; let it ſtew a little; then 
put in a little parſley and ſpinage boiled green, 
and chopped a little; beat it up thick with ſix 
ounces of freſh butter, pour it over the meat, 
and ſerve it. Garniſn with lemon fliced, and 
barberries. . . 
Sauce 
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Sauce for Capons. 


Take the necks of your capons, and boi! 
them in a little water, with a whole onion and 
two anchovies cut ſmall, a little white pep» 
per, and'the gravy that runs from the capons, 
put 1t to your liquor; then ſtrain it, and thick- 
en it with a little butter and four, and ſerve it 
up with fliced lemon. 


A Sauce ſoon made fer a Tool. 


Boil the liver of the fowl in a few ſpoonfuls 
of water, and bruiſe it in a ſmall quantity of 
the liquor it was boiled in; add a little lemon- 
peel, beat fine; melt ſome butter, and mix 
the liver therein ; let it juſt boil up, and put 
it into the diſh with the towl. 


— 


A Parfſley Sauce. 


Pick and wath the parſley very clean ; put it 
into boiling water, till it is tender; then drain 
the water from it, chop it very ſmall, and mix 
beat butter amongſt * 


4 n Uyfter Sauce. 


Clem the oyſters well, and ſcald them ; 
then boil them up in beat butter; and a little 
of their own liquor. Or thicken a little gra- 


vy with butter and flour, and add to it half a 
x gill 
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gill of cream, a ſcrape of nutmeg, and a very 
little ſalt ; ſcald a quarter of a hundred oyl- 
ters, and put them into this ſauce, with a lit- 
tle of their liquor, and half a glaſs of white 
wine. Give it a ſcald on the fire, but do not 
let it boil. 


4 Cellery Sauce. 


Cut the white ends of the cellery in pieces 
of about an inch long; boil it in water till it 
is tender; thicken it with a little butter knead 
in flour; put in the celletzy, with a blade of 
mace, and let it boil a little 


4 | Cream Sauce. 

Take ſome ſweet cream; let it come a-boil, 
ſtirring it cloſe to keep it from bratting ; caſt 
the yolks ot: KMrce or four eggs, and mix a 
little cold m alongſt with them ; then mix 
the boiling” cream gradually amongfl the eggs; 
turn it backwards and forwards to make it 
imooth ; put it on the fire to warm, but do 
not let it boil, and ſtir it all the time. Seaſon 
it with a little ſalt, and a ſcrape of nutmeg.. 


Saule for roafted Chickens. 


Take a gravy or an egg ſauce. When you 

roaſt ſmall chickens, ſtuff them with crumbs 

of bread, ſmall ſhred parſley, and a little alt, 

wrought up with a 5008 piece of freſh butter, 
an 
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and fill up the bellies with it. Young chick- 
ens ſhould have a little beat-butter poured 
over them. 


A Sauce for à roafted Tongue. 


Grate ſome bread very fine; put it on with 
a little water, a piece of freſh butter, ſome rec} 
wine, a ſcrape of nutmeg, and a proper quan- 
tity of ſugar ; let it boil until it is very ſmooth 
put it in a ſauce-diſh, and ſend it to the table. 
Some chooſe currant. jelly in place of wine; 
others chooſe nothing but beat- butter and vi- 
negar in their ſauce, or capers. 


Sauce fer a Turkey, | 


Take a little ſtrong broth, a glaſs of white 
wine, an anchovy or ſhalot, a little pep pers, 
mace, ſalt, and a ſlice of lemon; «ſet it to ſtev 

a little, then {train it, and pour Ie through $a 
belly. Serve it with onion ſauce; lay them 


round the turkey ; butter them, and ferve them | 


up with gravy» or oyſter ſauce. 


A "FOE for any kind of Wild Pol. I 


© 


Take a quantity of veal gravy, according to 


the bigneſs of your dith of wild fowl, ſeaſon it 


with pepper and ſalt; put in the juice of two 
oranges, and a little claret. 5 
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Sauce for a Hare. 


Take half a mutchkin (half a pint) of red 
wine, and a little oyſter liquor, and put to it 
ſome good gravy, a large onion ſtuck with 
cloves, ſome Whole cinnamon, and nutmeg, 
cut in flices; let it boil till the onion is ten. 
der; then take out the onion and whole {pice, 
and put to it three anchovies, and a piece of 
butter; ſoake it up well together, and fend it 
to the table. 


Another db ay. 


Take a mutchkin (pint) of cream, and half 
a pound of rein butter; put them in a ſtew. 
ran, and keep ſtirring it with a ſpoon till all 
the butter is melted, and the f ſauce thiek; then 
tanke vÞ the hare, and pour the ſauce into the 


Gil, 


Baſte the hare with a mutchkin (pint) of 
cream, and when it is three parts waſted, and 
the blood of the hare mixed with it, take up 
the d1ipping-pan, and pour it into a fauce- pan, 
and ſet it by; ; then flour your hate, baſte it 
well with butter, and put into the pan fome 
gravy ; ſcrape up all the brown among the li- 


quor, and then put to it the cream; run it 
through 
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through a ſieve, and thicken it with butter 
rolled in flour. 


Sauce for a roaſted Gooje or Rabbits. 


Having drawn up ſome butter thick, mix in 
it a ſpoonful or two of muitard, fome ſugar, 


and vinegar. : 


Semen for boiled Radbits, 


Boll the livers, and ſhred them very ſmall, 
as allo two eggs not boiled too hard, and a 
large ſpoonful of grated bread ; have ready 
lome ſtrong beet broth, and ſweet herbs ; > 102 
little of that add two poonfuls of white wine, 
and one of vinegar, a little falt, and ſome but- 
ter; ſtir all in, and take care the butter does 
not oil; ſhred your eggs very ſmall. 


| Sauces for Partridges. 


Take a bunch of cellery clean waſhed, and 
cut all the white very ſmall ; waſh it again 
very clean, put it into a ſauce: pan with a 
blade of mace, a little beaten pepper, and a 
very little ſalt; put to it a. mutchkin (pint) of 
water; let it boil till the water is almoſt waſ\t- 
ed away ; then add a gill of cream, and a piece 
of butter rolled in flour ;. {tir all together, and 
when it is thick and line, pour it over the 


birds. | 
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Or take the livers, and bruiſe them fine, 
ſome pariley chopped fine, melt a little freſh 
butter, then add the livers and parſley to it; 
ſqueeze in a little lemon; juit give it a boy], 
and pour it over your birds. 

Or take grated bread, ſome water, ſalt, and 
an onion, boil all toge ther, and when boiled 
ſome time, take out the onion, and put 'in 
ſome lemon ſauce and a piece of butter, the 
bigneſs of a walnut, 


Crifped Crumbs fer Larks, or other ſinali Birds, 


Put a piece of butter into a ſtew-pan, and 
jet it run to oil; then ſkim it clean, and pour 


it off from the ſediment; put to it grated 


crumos of bread, and keep it ſtirring till they 
are criſp; when they are drained ay them 


round your larks. 


Sauces for rogſted Pigeons. 


1. Gravy and; juice of orange. 

2. Boiled parſley minced, and put among ſt 
ſome butter and vinegar beaten up thick. 

3. Gravy, claret, and an onion ſtewed toge- 
ther with a little falt. 

4. Vine leaves roaſted in the bellics of the 
pigeons, minced, and put in claret and ſalt, 
boiled togetner, with ſome butter and. gravy. 

5. Sweet butter and juice of crange, beat 
together and made thick. 

5. Minced onions boiled in claret almoſt 
dry, 
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dry, with nutmeg, ſugar, gravy of the fowl, 
and a little pepper. 


7, Or gravy of the pigeons only. 


Sauces for all kinds of Land Foul. 


1. Stew ſome onions with falt, pepper, ſome 
grated bread, and the gravy of the fowl. . 

2. Take bread, and boil it in water with 
two whole onions, ſome gravy, half a grated 
nutmeg, and a little ſalt; ſtrain it through a 
ſtrainer, and boil it up as thick as water- 
gruel; then add to it the yolks of two eggs 
diflolved, and the juice of two oranges. 

Take the gravy of a fowl, ſome ſweet 
butter, grated nutmeg, pepper, a and falt, ftew 
all together, and add to it the juice of a le- 
mon. 


Freſh 1400 Sauce. 


Take ſome good gravy, and make it pretty 
ſtrong of anchovies, and a little horſe-raddiſh; 

work a piece of butter in ſome flour and put 
to it, and draw it up thick; then, with ſtewed 
oyſters, or the body of a boiled lobſter, put it 
to your fiſh. Garniſh with fried parſle ey, le- 
mon, and hppets. 8 


Another Fiſh Said. 


Get two anchovies, and boil them in a little 
white wine a quarter of an hour, with a ſhalot 
| cut 
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cut thin; then melt your butter very thick, 
and put in ſome pickled oyſters, and pour it 
over your fiſh. You may add the oyſter· li- 
quor. 


To thicken Butter for Peaſe, Greens, Fiſh, &c. 


| Juſt cover the bottom of a fauce-pan with 
two or three ſpoonfuls of water, and, when it 
boils, put in half a pound of butter. When 


the butter is melted, take the ſauce-pan from 


the fire, and ſhake it round till it 1s very 
ſmooth. It will heat again as often as you 
have occaſion for it. 


3 for pickled Tiſh. 


Take parſley and chives, of each an equal 
quantity, ſome anchovies and capers ſhred ve- 
ry ſmall, with a little ſalt, pepper, nutmeg, oil, 
and vinegar, all mixed well together. When 
you diſh the fiſh, pour ſome of this fauce upon 
them, and ſerve the reit of it in a China baſon. 


” = | K Fa Sauce. 


Take two eggs and boil them hard. Firſt 
chop the whites, then the yolks, but neither 
of them very fine, and put them together. 


Then put them into a quarter of a pound of 


good melted butter, and ſtir them well toge- - 


ther. 
Als 


— 
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Apple . 


Pare, core, and fhice your apples; then put 
: little water in the ſauce-pan to keep them 
from burning, and a bit of lemon- peel. When 
they are enough, take out the peel, bruiſe the 
apples, add a luinp of butter, and a little ſugar. 


Goefeberry Sauce. 


Put ſome coddled pooleberries, a littie | juice 
of ſorrel, and a little ginger, into ſome melted 
butter. 


Bread Sauce. 


Put a pretty large piece of crumb of ſtale 
bread into half a mutchkin (half a pint) of 
water, with an onion, a blade of mace, and 
a few pepper-corns in a bit of cloth; boil 
theſe a few minutes; take out the onions and 
ſpice; maſh the bread very mann add a 
piece of butter and a little ſalt. 

Bread fauce ior a pig is made the fans way, 
with the addition of a few currants picked, | 
waſhed, and boiled in it. 


Mint 3 


Waſh your mint perfectiy clean; chop it 
very fine, and put to it vinegar and ſugar. 
Browning 


Browning fer Made Dijhes. 


Put a piece of butter in a frying-pan, and 
turn it conſtantly round to the right hand till 
it is of a light brown; then take off the froth, 
dredge in a httle four; and {tir 1t about with 
an iron or wooden ſpoon till it comes a-bo1!. 
'This is a proper thickening for any brown 
ſauce or ragoo, and anſwers much better than 
the browning made with ſugar ; and, although 
ſeemingly imple, is one of the nioſt material 
things to be attended to in cookery, as no- 


thing can be more diſagreeable and offenſive 
than to ſee oiled or burnt butter 1 in any dreſſed 
5 diſh. 
111 To Beat Butter. 


Put a little milk or water in the bottom of 

a ſauce- pan, with a quarter of a pound of but- 
ter cut in ſlices; dredge in a little flour, and 
=  -hake the pan conſtantly round to the right 
| . hand till the butter turns thick, ſmooth, and 

. _ White, like a cream. 
3 N 


| M's Clarify Butter. 


Put the butter in a pan, and let it come a- 
boil; then take it off, and ſcum it clean. 
Pour i it out in a baſon; but take care to keep 
back the milk and ſediment at the bottom ot 
the 
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the pan. This anſwers for all kinds of potted 
meat. 


A Brown Cullis for Ragoos and Sauces. 


Take two pounds of veal, two ounces of 


bacon ham, two or three cloves, a little nut- 
meg, a blade of mace, two carrots cut to pie- 
ces, and ſome onions or ſhalots ; put them in 
a covered ſtew-pan with about a mutchkin 
(pint) of water; but take care it does not 
burn. Let it ſtew till it is rich, and then 
ſtrain it. | 1 


A Fiſh Sauce to keep the whole Tear. 


Take twenty-four anchovies, chop them 
bones and all; put to them ten ſhalots, a 
handful of ſcraped horſe-raddiſh, four blades 
of mace, one choppin (quart) of white wine, 


one pint (two quarts) of water, one lemon cut 


in ſlices, half a gill of anchovy liquor, a gill 
of claret, twelve cloves, and twelve- pepper- 


corns; boil them together till it comes to a2 


choppin (quart), then {train it off into a bot- 
tle. Two ſpoonfuls, when you have occaſion 
to uſe it, will be ſufficient to a pound of melt- 
ed butter. | £ 


Mixed Spices for Seaſonings. 


Take one ounce of black, and half an ounce 
of Jamaica pepper, two nutmegs, and a quar- 
| ter 
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ter of an ounce of cloves; mix and beat them 
into a powder; cloſe them up ſo as to catch 
no air, and uſe them as occaſion requires. 


Segſoninge for White Sauces and Tricꝗſces. 
White pepper, mace, nutmeg, and lemon 
grate mixed. 
A Cullis to thicken Brown Sauces for Fleſh cr 
Fiſh. 


Rub the bottom of a ſauce. pan with a bit of 
butter, and lice in a carrot, turnip, and an o- 


nion or two; Jay over them a few flices of ba- 


con ham and veal, and feaſon with mixed ſpi- 
ces and ſalt. Then put in a mutchkin (pint) 
of good gravy, and ſome grated bread. Let 


the whole ſtew till it be very thick and brown; 


then {train it, rubbing the ſubſtance through a 


ſieve with the back of a ſpoon. Liſb cullis may 


be made the ſame way, only take Aſh inſtead 


of meat. 


r 
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CHAP. I. 
OF PIES, PASTIES, DUMPLINGS AND PATTIES. 


Preliminary Obſervations, 


AKE care that all rai/ed pics have a quick 
oven, and be well put together and cloſed 
up to keep them in ſhape, and prevent their 
talling in. Put no gravy in them till they are 
about half baked. Puff paſte muſt have a mo- 


derate oven, neither two quick nor too flow, 


as the firſt will burn it before it has time to 
riſe, and the latter will make it look heavy. 


To make a Standing Paſte for Large Pies. 


Break two eggs into two pounds of flour. 
Take half a pound of butter, and boil it in a 
mutchkin (a pinr) of water ; pour the butter 
and water into the flour, Keeping back the ſe- 
diment; then work it up into a paſte, and 
when i it is cold, raiſe jt up to any ſhape you 


=. Pleaſe. 
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pleaſe. If the paſte is not wet enough, boil a 
little more water, 221 put it in. 


Puff Paſle. : 


Take a pound of the fineſt flour, and half a 
pound of butter as firm as poſſible ; break the 
leaſt half of the butter among the flour. Then 
take about half a mutchkin (half a pint) of cold 
water, and wet your flour and butter, knead 
it very ſmooth ; when it ſticks to the table, 
lift up your paſte, and ſtrew a little flour be- 
neath it, and when it is properly wrought roll 
it out. Divide the butter you leſt out into 
four parts; take one of theſe and put it over 
your paſte in ſmall bits. Strew ſome flour 
over it, and give the butter a clap down with- 
your hand to keep it from ſhifting ; then fold 
up your paſte, and continue doing ſo four 


times, till all the butter is wrought up; ule it as 
quick as you can, becaule it is the worſe for 


S Hing. 


4 Common Pie or Cold Poſte. ; 


With two pound of flour mix three quarters 
of a pound of butter; wet it with cold water, 
and work it very ſmooth ; roll it out for any 


e you intend 1t. 


wy - 


A Paſte for Caſes to preſerved T arts. 


1225 Take half a pound of flour, two ounces of 


Lat ſuger, and two ounces of freſh butter; 
wet 


Fl 


en k een . 


wet it with cold water, or ſweet milk; work 
it very ſmooth, and roll it out equal, but not 
too thick; then line your petty-pans with this 
paſte, ſcollop the edges nicely with your knife; 
and prick them with a pin to Keep them from 
bliſtering 1 in the oven. 


Fo 4 Paſte for Crecants. 


Take half a pound of flour, and wet it with 
a little cold water; knead it imooth, and roll 
it out very thin; then cut it out with your 
paſtry knife, or paſte cutter, into birds, flowers, 
ſhrubs, &c. and fire them on crocant moulds, 
but take care they be not diſcoloured. Mo 


8 family ſhould- want ſome of theſe caſes and 


crocants by them, for they keep a long time, 
and make a ready gentcel diſh, when filled up 
with preſerved fruits or jams of any kind. Cro- 
cant cutters and moulds are ſold in the tin 


Y mops. 


4 Gum Paſte for Deſert Baſrets, Ec. 


Tate two ounces of gum- dragon, and leer; 4 


it in a gill of cold water all night. Then beat 


and ſift a pound of double refined ſugar through | 5 4 


a ſilk ſievèe; mix the ſugar and gum together; 
work it 8 ily till it is ſmooth and white. 
Then roll it out very thin, with a quarter of a 
pound of the ſineſt powder you can get; cut 
this paſte into any kind of figures, birds, flow- 
ers, &c. and colour them according to fancy; 
; M 2 Or. 
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or you may make it the ground work of pep. 
permint drops, by adding a quarter of an ounce 
of the oil of peppermint; or it may be per- 
tumed with the oil of cinnamon or the effence 
of lemon, 


A Paſte for Turcens or Standing Shapes. 


Break into half a peck of flower four eggs, 
(keeping out two of the whites), and wet it 
with a mutchkin and a half (a pint and a half) 
of boiling water, and four cunces of butter dil- 
folved in it; work it till it is very ſmooth and 
firm; then ;oll | it out about an inch thick, and 
with a piece of paper take the ſize of the top 
and bottom of your pie. Then work up the 
paſte again, roll jt out of the fame thicknels, 
and cnt it into the length and height you in- 
ten your pie to be. Then wet the inſide 
edges of the bottom cruſt Wk a feather dip- 

pd in the white of an egg; hold up vour 
walls, and faſten them to the 9 by layi ng 
a piece of them on it. Faſten the joinings at 
the ends in the ſame manner; and be very 
careſul to fix them ſo as they may not give 
way in the firing. Then line your cruſt with 
thin tea paper, and fill ir to the top with bran 
keeping it high in the middle ta, eppört che 
cover, and give your pie a hangdſome ſhape. 
_P lay a piece of paper above the bran, put 

n your cover, and pinch it neatly round the 
80. but take care not to wet it. Ornament 
it handſomely with ſeltocns, figures, or flowers 
hanging 
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hanging looſely. Glaze it all over with an 
egg, and ſet it in a quick oven till it is of a 
fine light brown, and the. cruſt well fired. 
When it is cold looſen the head from the 
walls carefully with the point of a knife, take 
out the bran and paper, and keep the ſhape 
for uſe. You may either ſerve your meat up 
in it, or in a tin ſhape put within it, which an- 
ſwers much better as it keeps the paſte always 
dry, and you can ſerve up any kinds of meat 
in this ſhape by only taking it out and clean- 
ing it. Theſe turcens can be much eaſier 
made with the affiſtance of jointed tin thapes, 
which you can get in the tin ſhops either plain 
or ornamented, and which can be lined at. 
once with a piece oi paſte, ſiniſhing off the co- 
ver, and gazing it as before directed. 


To make a Bec, Shak Pie, 


Fake a tender fat piece of beef; cut it in 
thin ſlices, and beat it well with a rolling. pin; 
ſeaſon it with ſalt and mixed ſpices ; divide the 
lat pieces from the lean, and lay a fat and a 
lean piece together, ſo far as they will go; 
then roll them up as you do beef olives, and 
pack them neatly in the dith, but don't prefs 
them' hard; put half a mutchkin (half a pint) 
of gravy thickened with a little butter and flour, 
ſome cut pickles, and a ſpoonful of vinegar. Lay 
on your cover, fcollop it round the.edges with 


be your runner, and ornament it with leaves. 


„ 4 
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A Veal Olive Pie. 

Cut ſome ſmall pieces out of rhe thick of a 
leg of veal, and flatten them. Rub them over 
with the yolk of an egg, and ſeaſon them with 
white pepper, nutmeg „falt, and the grate of a 
lemon. {or Force-meat, mince halt a pound of 
yeal, and the ſame quantitv of ſuet with two 
anchovies bened, a few bread crumbs and par- 
fley. Beat them well ina mortar, ſeaſon them 
as before, and work them up with the yolks of 
two eggs. Roll up a piece of this forcemeat, 
and put it into the heart of each of your olives. 

Roll them alfo tightly up, and place them 
handſcmely in your pie. Take the remainder 
of the force meat, make it up into round and 
oval balls, and lay them alſo into the pie, with 
two pickled cucumbers, cut into round and 

long ſlices, and half a dozen of French beans, 
adding the yolks of fix hard boiled eggs, with 
the Whites minced ſmall and ſtrewed over 
them. Take the bones and ſkins of the meat, 
and draw a ſtrong gravy from them ſeaſoned 
with an onion and parfley. Then ſtrain it, 
and put into it a glaſs of white wine and the 
juice of half a lemen. If the pie is to be baked 
in a plate, put in the gravy before you lay on 
the cover; but if it is a landing pie, do not put 
the >. wn in till it is almoſt baked. 
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A Mutton Pie. 


Cut the back ribs of mutton in ſingle 2 : 
ſeaſon them as in the above receipt; lay t 
in the diſh, with a little gravy, an onior 
two, and finiſh it off as in the Lat receipt. 


"or 


» 


A Calf*'s Head Pie. 


Scald and waſh the head clean, and boil it 
half an hour with a knuckle of veal, two oni- 
ons, a bunch of winter Porz and the paring 
of a lemon. Then take the head out to cool; 
and cut the ears into round flices, and the reſt 
into ſquare pieces, keeping the tongue whole; 
when your ſtock is reduced to about three half 
mutchkins, (three half pints), ſtrain it, thicken 
it with butter and flour, and ſeaſon it with nut- 


meg, Cayenne pepper and falt, a ſpoonful of 


ketchup, a glaſs of white wine, and the Iqueeze 
of a lemon ; then put in the pieces of he head 
uith the tongue, and give them a boil. Cover 
the ſides of your diſh with puff paſte; then 
put in the meat, and lay the tongue 1n the top 
of the pie, with the yolks of ſix hard boiled 
eggs round it. If you chooſe you may add a 
ew ſweetbreads parboiled and cut, and ſome 

cut pickles; cover the pie with puff paſte, and 
ornament it according to fancy. It will take 
an hour and a half to bake. 
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A Calf*s-fuct Pie. 


Boll the feet tender ; mince them with ſome 
beegkſuet, and apples cut ſmall ; ſeaſon them 
wilt beat cinnamon and nutmeg; clean and 
pick ſome currants well, and mix them all to- 
gether with a little ſugar, and a glais or two 
of white wine. Cover it with a good puff 
paſte, nicely carved out. When the paſte is 
enough, the pie is ready). 


A Bride's Pie. 


Having boiled two calves feet, take the meat 
from the bones, and chop 1t very ſmall ; take 
a pound of beet ſuet and a pound of apples, 
ſhred them ſmall; clean and pick one pound of 
currants, dry them before the fire, ſtone and 
chop a quarter of a pound of jar raiſins, a 
quarter of an ounce of cinnamon, the 8 
quantity of mace and nutmeg, two ounces of 
candied citron, the ſame of lemon cut thin, a 
glaſs of brandy, and one of champagne; put 
them in a china diſh, with a rich puff, paſte 
over it; roll another lid, and cut it in leaves, 
flowers, ee, and put a glaſs ring in it. 


To Mahe a Veal Florentine. 


Cut a piece of veal in pieces; if it is a rib. 
piece, divide the ribs, and beat them with the 
234 blink knife; ; Tealon them with falt and 

ſpices 3 
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ſpices; put a little piece of butter in the bot- 
tom of the diſh, and lay in a row of ſteaks; 
then ſtrew in ſome currants and raifins above 
them; repeat theſe lairs until the diſh is full, 
and then put in a little veal gravy. Jligghe 
veal is not very fat, lay fome more Wer 
on the top of it, and cover it with puff paſte. 
You may do a lamb pie the ſame way. Some 
people do not ike tweet ſeaſoning in meat 
pies; in that cafe, you may put in a few oyt> 
ters, and the yolks of hard eggs. 


J Curd Florentine. 


Preſs the whey well from two pounds of 
curds, and break them with a ſpoon ; beat a 
pound of ſweet almonds ; clean half a pound 
of currants; cut ſome boiled ſpinage ſmall 
with a knife; ſweeten it properly; beat ſix 
ounces of butter, and mix all weil together; 
make a fine pult paſte, and lay a thin covering 
of it on the dilk; then put in the ſauce, and 
_ crols it over with paſte ſtraws ; put it in a flow 

oven; and when the paſte is enough baked, 
the florentine is ready. 


To Mane a Hare or Muirfswl Pie. 


Cut the hare in. pieces; ſeaſon it with falt 
and ſpices very well. If it is muizfowl, keep 
them whole, and ſeaſon them well withij, and 
without; lay a good piece of butter? the 
bottom of the e dith, and put a picce 3 in . „ 

the 
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the muirfowl ; lay them in the diſh with ſlices 
of butter above them; put in a little gravy 
with them; cover it with puff paſte, and fire 
it in the oven. Warm a little gravy and 
t; thicken it with the yolk of an egg or 
w I pour it in at the top of the pie when it 
comes out of the oven, and ſhake it well, 
Theſe pies ſhould always be caten hot. 


A Yorkſhire Chriſtmas Pie. 


Having made a good ſtanding cruſt, bone a 
turkey, a gooſe, a fowl, a partridge, and a pi- 
geon. Seaſon them well with half an ounce 
of mace, the ſame quantity of nutmegs, a 
quarter of an ounce of cloves, and half an 
ounce of black pepper, all beat fine, adding 
two large ſoonfuls of ſalt ; mix all well to- 
gether. © Lay them in the cruſt, and put the 
one within the other, with the turkey outer- 
moſt, ſo as it may look like a whole turkey. 
Then have a hare ready caſed, and wiped with 
a clean cloth. Disjoint the hare into pieces, 
ſeafbn it, and lay it as cloſe as you can on 
one ſide of the cruſt, and on the other fide 
ut woodcocks, moor- game, and whatever ſort 
of wild fowl you can get. Seaſon them well, 
and lay them cloſe. Put at leaſt four pounds 
of butter into the pte; then lay on your lid, 
which mult be very thick, and Jet it be well 
baked. It muſt have a very hot oven, and 
25 9 ke four hours baking at leaſt. 
a e | A Goel? 


A « "To 
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4 Gooſe Pie. 


Take three hippies of flour, and make the 
walls, as before directed, big enough to F * 
large goole 3 take a pickled dried nou 
ed tender enough to peel, and cut olt the root. 
Then bone a gooſe and a large fowl; take 
half a quarter of an ounce of mace beat fine, 
an ounce of white pepper, the grate of a le- 
mon, and three tea-ipoonivls of ſalt. Mix all 
together, and ſeaſon your fowl and goote with 
it. Split the tongue lide- 3 in three parts; 
Jay two of them in the gooſe, and the other in 
the fowl. Then put the fowl within the gooſe, 
ſew it neatly up, and put on the lid. This 
pie may be eaten either hot or cold; makes a 


pretty fide diſh for ſupper, by ſicing i it down. | 


croſs-ways, and will keep a i 200g 1 time. 


T9 Make a 2 Pie 


Scald and clean the giblets very well, and 
chop the wings in four parts; pull the necx 
bone out of the ſkin, and chop it in four pie- 
ces; cut the vizzards i in pieces, and ſeaſon the 
whole with falt and ſpices. Then take the 
blood of the gooſe, and ſtrain it through;'a _ 


ſieve; boil a few groats a While in ſweet 
milk; mince ſome ſuet ſmall, mix the groats 
and ſuet wich the blood; leasen it Mich ſalt 


and ſpices, and an onion cut mall, if you 


chooſe it; 5 this into the ſki of the neck, 
ts. and 


"A * 
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and few up the ends of it; turn it round, and 
lay the pudding in the middle of the diſh, 
with the giblets about it; then pour in a little 
gravy with them, and cover it with puff paſte. 


\Y 


After the giblets are cleaned. boil them ten- 
der, cut the neck in three pieces, and the 
wings in four; line the pan as before, and lay 
fome beef ſteaks in the bottom of it ; then lay 
in your giblets, ſeaſon them with pepper and 
falt, and a cut onion, adding half a mutchkin 
(half a pint) of the gravy they were boiled in; 
cover the top of your pie with putt mae 


Another way. | 


To Make a Kernel Pie. 


Scald the kernels in boiling water ; make 
force-meat balls of veal; fry them off in the 


. frying-pan ; beat a little white pepper and 
mace, the grate of a lemon, and ſome ſalt, 


and ſeaſon the kernels with them; lay foie 


| Freſh butter in the bottom of a dith ; put in 


the kernels and balls, with a little of the gra- 
vy they were boiled in; cover the pie with puff 
paſte, and bake it; warm a little veal gravy, 
with ſome white wine, the ſqueeze of a le- 
mon, and the grate of a nutmeg ; thicken it 
with the yolks of eggs; pour it into the pie 
when it comes out of the ovenß and give it a 


4 
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4 Hen Pie, | 
Draw and ſinge a hen; cut it down the 
back, and bone it. Bone alſo a chicken; flat- 


ten them with a rolling- pin; rub them Her 
with the yolk of an egg; ſeaſon them with 
falt, white pepper, nutmeg, mace, and the 
grate of a lemon; lard the hen with thin ſli- 
ces of bacon. - Put the chicken within the hen 
above the larding, and a thin flice of ham 
within the chicken, For force-meat, grate a 
little bread, mince the livers and fome parſley, 
ſeaſon it with pepper and ſalt, and work it up 
with a piece of butter, and the yolk of an egg. 
Mix theſe together, and put a little of it into 
the infide of the chicken; ſew up the hen. 
Rub it all over with a piece of butter, and lay 
it in your diſh. Make the remainder of the- 
force-meat into balls, and put it round youfrt 
fowl, with half a dozen of hard yolks of eggs. 
Break the bones of the fowls, and make a gra- 
vy of them. Put a little of it into the pie, co- 
ver it with puff paſte, and ornament it with 
birds and flowers; when it comes out of the 
oven, ſtrain the reſt of your gravy, thicken it 
with the yolks of two eggs, adding a glaſs of | 
white wine; then pour it into the pic, and 
give ic a ſhake. 


„5 

Another. 0 
Take the ſkin off a large cold roaſt fowl, 
and cut the breaſt, and all the nice pieces of it, 
N into 


- 
«C, 
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into thin handſome ſlices. Break the bones, 
and put them on with the {kins in a choppin 
(quart) of water, an onion, two eſchalots, and 
the paring of a lemon. Raiſe the walls of 
youp pie, and make it in proportion to your 
towl. Then fold a cloth, and lay it into the 
pie to keep it in ſhape; put on your cover, 
ornament it handſomely, and glaze it over 
with a beat egg. When your cruſt is well 
fired, and of a fine light e gold colour, cut IE 
cover out neatly, and take it off. Then tak 

out the cloth, and when your ſtock is inns 
and reduced to a mutchkin (pint), ſtrain and 
thicken it with a very little butter and flour. 
Then put it on the fire, and ſtir it cloſe till it 
comes a-boil. Then take it off, ſcum it well, 
and ſeaſon it with a little mace, white pepper, 

and falt ; caſt the yolk: cf two eggs, and mix 
it with a little of the boiling ſauce, and a gill 
of cream; return it back to the ſauce-pan, 
and mix all together; put in your fowl, keep 
it thaking for ſome time over the fire, but do 
not let it boil, for fear of crudling the eggs, 
When the ſauce is of the thickneis of a cream 
take it off, and put the whole into the cruſt, 
cover it up, and fend it hot to table. The 
cruſt may be made of puff paſte ; but, if you 
do it ſo, put it into a pan with; a looſe bottom, 


to turn Out. 
A Maccaroni Pic. 


Skin a cold roaſted hen, take out the breaſt, 


bone and pick cut the belt parts of the feth 
t. 
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of the wings and legs. Break the bones, and 
ut them and the ſkins on the fire with an o- 
nion, eſchalot, and the paring of a lemon, in a 
mutchkin and a half (a pint and a half) of wa- 
ter. Take a pound of flour, the yolxs ot rwo 
eggs, a quarter a pound of butter; mix it W1th 
the flour, and make it up Into a palte with 
warm water; knead it till it be very ſmooth; 
then roll it out, cut part of it into imull ſtrawe, 
and roll them round in your hands to 1 mitate 
the pipe maccaroni; butter your ſhape, and 
croſs-bar the ſtraws over the top and ſides of 
it. Then line the ſhape with your paſte. 
Strain the ſtock, and ſeaſon it with a little 
white pepper, Cayenne, nutmeg, and falt. 
Put into it a quarter of a pound of pipe- mac- 
caroni; ſet it on the fire, and ſtir it cloſe tit 
the maccaroni is ſoft, and the gravy a good 
deal reduced. Grate four ounces of Parmeſan, 
or beſt double Glouceſter cheeſe. _ Lay ſome 
of it into your ſhape, then ſome of your mac- 
caroni, with bits of butter above it, then a lair 
of the ſlices of the fowls, and repeat this all 
the whole is exhauſted. Wet the edges of 
your pie, put on the bottom paſte, and join 
it very cloſe, to prevent the gravy coming 
through it; bake it in a quick oven then 
{urn it out, and garniſh the rim of your plate 


with grated cheeft E. 


To Make a Chicken Djs: 


| Truſs and ſeaſon the chickens as you da 
pigeons; put a piece of butter in them, and 
N - 2 pee 
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a piece in the bottom of the diſh ; pack the 
chickens neatly in it; lay pieces of butter a- 
bove them, with hard yolks of eggs, and co- 
ver it with puff paſte. When it comes out of 
the oven, have 2 caudle made thus: Beat the 
yolks of two eggs, and mix with them a gill of 
white wine, the ſame quantity of cream, ſome 
ſugar, and a icrape of nutmeg ; make it very 
Tmooth ; pour it in at the top of the pie, and 
hake it Well. If the chickens are very large, 
you yy cut them in QUANTETS. 


3 her with Savory Seaſonings. 


Truſs four young chickens ; ſeaſon them 
with white pepper and ſalt, and lard them 
with thin ſlices of bacon. Parboil the livers, 
and beat them fine in a mortar, with ſome 
crumbs of bread, a little pariley, and the yolks 
of two hard eggs; mix it up with a piece of 
butter, ſome pepper and falt, and the grate of 

a lemon; roll it up into balls, and place them 
in your pie, with the yolks of ſome hard boil- 
ed eggs. Cover up your ple, and, when it 
comes out of the oven, put in ſome good veal 
gravy, thickened with the your of egg. 


70 Mare a Pigeon Pie. 


Truſs the” pigeons as for boiling ; ſeaſon 
them within with ipices and ſalt; put a piece 
of butter into each pigeon ; put ſome butter 
in the bottom of the diſh, and pack them 
neatly. 
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neatly. You may fill up the vacancies be- 
tween them with the gizzards, livers, and pi- 
nions, and ſtrew a little more of the ſeaſoning 
over them. In all meat pies, remember to put 
a little gravy in them; cover your pie with 
puff paſte, and ornament the top of it with 


paſte pigeons. 


Another. 8 


Truſs your pigeons; parboil the gizzards, 


livers, and pinions, in a mutchkin N of 


rene and an onion; mince a ſlice 

fine, with the livers, and a few crumbs 
of Bread and parſley; mix them with the yolk 
of an egg, and ſeaſon with mixed ſpices and 
ſalt, Stuff part of this in the body of each pi- 
geon, roll up the reſt into ſmall balls, and co- 
ver the breaſts of the pigeons with thin ſlices 
of bacon, Then ſtrain your ſauce, thicken it 
with a little butter and flour, and put 1t into 
vour pie with ſix hard yolks of eggs. Cover 


and ornament it as before. 4 


To 17 Ae a Commont Minced Pie. 


Parboil- three pound of tender beef, and, 
when it is cold, mince it with a pound of ſuet. - 
Stone and mince a pound and a half of raiſins, . 
half a dozen of- apples cut ſmall; a pound of 
currants cleaned, and a quarter of a pound of 
orange-peel cut ſmall ; ; add to. theſe the grate | 
t 2 lemon, half an ounce of Jamaica pepper, 

3 ; a few 
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à few cloves, and a nutmeg, all beat and mix. 
ed together, with two tea-ſpoonfuls of ſalt. 
Put the whole into a bowl, and moiſten it 
with a mutchkin (pint) of the gravy the mea: 
Was boiled in. and a gill of white wine. Put 
a ſtanding paſte in your pan; then put in your 
meat, and cover it with a puff or plain paſte. 


To Make Superfine Chriſtmas Minced Pics. 


Take the largeſt ncat's tongue you can get ; 
let it lie-twenty-four hours in ſalt; then boi! 
_end-fknit; take the fineſt part of the tongue, 
three pounds of beet ſuet, three pounds of rai- 
ſins ſtoned, the ſame quantity of currants clean- 
ed, and half a dozen of apples paired ; mince 
all theſe ſeparately. Then take half a pound 
.of citron, and a pound of orange peel, and cut 
them ſmall ; put the whole into a broad veſſel, 
Beat half an ounce of Jamaica pepper, a quar- 
ter of an ounce of cloves, two nutmegs, t the 
rate of two large lemons, and two tea- ſpoon- 
ſuls of ſalt; mix them among your minced 
meat; ſqueeze the juice of three lemons into 
a choppin (quart) of white wine, and pour it 
on the meat, and mix all well together ; then 
preſs them down into a can; put a piece of 
white paper cloſe upon the meat; paper up 
the mouth of the can, and lay it by for uit 
When you take out any of it, preſs down the 
remainder, and paper it up. Cover your pat- 
_ ty-pans with puff paſte, and fill them up with 

the minced meat; nick the upper cruſt with a 
3 il Knife; : 
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knife; cover them neatly, and fire them i in the 
oven. 


An gg Pie. 


Boil a dozen of eggs hard, and cut them 
very ſmall; clean about a pound of currants; 
take a gill of ſweet cream, half a pound of 
freſh butter, a little white wine, and a little 
roſe water; ſeaſon it with beat cinnamon, ſu- 
gar, and the grate of a lemon. Mix the whole 
well, and bake it as before. 


A Salt Fi Pie. 


Take two pound of tulk fiſh, and ſteep it 
all night; ſtew it gently next day on a flow 
fire for two hours; take it off, and put it in 
cold water to cool; lay it on a table, and cut 
a ſquare piece out of it; {kin and bone the 
reſt of it, and beat it in a mortar with half a 
pound of ſweet. butter very. fine; take the 
_ crumb of a penny loat, and pour upon it 
cream and. milk, of each nalt a mutchkin, 
(half a pint), boiling hot, and cover Up} 
mix this with your fiſh, add to it four hard 
boiled yolks of eggs, the grate of a nutmeg, a 
little white pepper, and three tea-ſpoonfuls of 
made muſtard. Then mix all well together; 
make a good cruſt; lay your ingredients into 
it, placing the ſquare piece of fiſh in the mid- 
dle of the pie; cover it up, and N it an 
hour and a half. 

Ann 
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An Tel Pie. 
Cut off the heads and fins of the eels, and 


cut them in flices of about two inches long; 
feaſon them with ſalt and ſpices; put them in- 
to a diſh with a little butter and white wine, 
the juice of a lemon, and half a mutchkin 
(half a pint) of water, and cover your pie 
with puff paite, Pike and trout ples are done 
the ſame way, only they require more butter. 


An Avple Pie. 


Pare, quarter, and core the apples, and ſea- 
ſon them with ſugar, beat cinnamon, and the 
grate of a lemon. If you wiih to have your 
pie very rich, put in ſome. ſtoned raiſins, 
blanched almonds, citron, and orange- peel 
cut down ; cover it with puff paſte. Be not 


ſparing of ſugar to any fruit pie. 


Another. 


Fare, core, and cut down a dozen and 2 
half of apples; ſtew them till they are ſoft ; 
then take them off the fire ; ſweeten and 1 
ſon them with three quarters of a pound of 
fine powdered ſugar, the grate and juice of 
a lemon, two ounces of orange: peel cut, a lit- 
tle cinnamon, and a glaſs of wine. Cover 
your plate with puff paſte, put in your apples, 
and croſs. bar chem with paſte ſtraws. 


; e 
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A Chefnut Pie. 


Scald the cheſnuts, and take off the ſkins 3 
blanch ſome almonds ; page and quarter ſome 
apples; put ſome freſh butter in the bottom of 
the diſh ; then lay in a row of cheinuts, a row 
of apples, and a row of almonds, with cut ci- 
tron and orange-peel, and ſtrew in ſugar be- 
tween the rows till the whole 1s exhauſted ; 
put ſome more freſh butter on the top of it, 
and cover it with puff paſte. | 


A Gooſeberry Pie. ' 


Cover the diſh with paſte; pick the gooſe- 
berries, and lay them in 3 2 diſh with plenty 
of ſugar, (you can ſcarcely make a gooſeberry 
pie too ſweet), and a little water. It you want 
it rich, put in citron and orange-peel ; cover 
it with puff paſte. If you eat any of theſe 
fruit pies cold, cut off the cover, and pour 
cream over them. 


AT, eniſon Paſty. 


Bone a piece of veniſon, and ſeaſon it ine, 
mixed ſpices and ſalt; pour over it two glaſſes 
of red wine, and a glaſs of vinegar; cut ſome 
fat pieces of veniſon, put them in amongſt Its 
and let the whole he a night in the ſeaſoning. 
Then take out the veniſon ; ; cut it into proper 
Pieces ; lay the mutton above the lean pieces 


of the veniſon, and put them into your plate 
with 


r - Ak 


with a little of the liquor that was about them: 

Break the bones of the venifon, and draw a 
good gravy from them. Put a rich puff paſte 

round the border of your plate; cover it up, 
| and ſend it to the oven. It takes a long time 
; to bake. IF you bake it in a pan, be ſure to 
; lay a puff paſte in the bottom of it. And, in 
1 both caſes, when you take it out of the oven, 
1 put in ſome of the drawn gravy, and give it a 
4 ſhake. Ornament with dogs and deers. 


A Mock Veniſon Paſty. 


Bone a forc-leg of mutton ; take ſome cla- 
23 ret or port and a little vinegar ; lay the mut- 
1 ton to ſoak in it for twenty. four hours, then 
4 ſeaſon and order it in the ſame a4 as the ve- 


niſon paſty, 


reer 
1 3— — 204 of 
Ro” ” * . 


f 
F 


4 Marrow Paſty, 


Blanch fix ounces of ſweet almonds; pare 
half a dozen of large apples, and cut both 
very ſmall; cut alſo a quarter of a pound of 
orange peel, and three quarters of a pound of 
"marrow into pieces. If you have too little 
marrow, make it up with beef. ſuet ſhred Very 
fine; mix all well together with the yolks of 
four hard eggs, and a pill of white wine; ſea— 
fon it with fugar and beat cinnamon : cover it 
with puff paſte nicely carved out, and fire it 

in the oven. e EE. 
| 7 
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A Beef Stake Dumping. 


Cover a deep pudding pan with puff paſte 
to keep it in ſhape. Then take ſome tender 
ſteaks, and ſeaſon them with mixed ſpices and 
alt. Strew ſome mixed ſpices in the bottom 

of the paſte, and put above it a layer of the 
ſteaks. Mince half a pound of fine beet ſuet, 
and ſtrew a handful of it over them with a few 


cut pickles, repeating tacie layers till the pan 
is nearly full. Then pour in ſome good gravy 


with an onion boiled in it. Cover it with a 


paſte, and tie it in a cloth. Set it in a pot of 
boiling water, and turm it frequently. Be ſure 


to butter the pan before you put in the dump- 
ling to make it come eaſily out. It will take 
two hours and a half to boil. 


Suet Dumplings. 


NMince a pound of ſuet; grate three quarters 


of a pound of ſtale bread, pick and clean a 


pound of currants; cut a quarter of a pound. 


of orange-peel and citron ſmell ; mix all toge- 


ther, and ſeaſon it with Danson and ſugar; 


then caſt ſix or eight eggs, and keep out balf 
of the'whites ; mix in the eggs With the other 
ingredients, and a glais of brandy, wet them 
with the eggs only to make it ſtick like a 
paſte. Make it up into one dumpling, or di- 
vide it into five, (one of theſe larger than the 


reſt), and boil them ſeparately in a cloth. 
Dith 
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Diſh them up with the large one in the mid. 
(lle, and the other four around It. 


A Pigeon Daneline. 


Seaſon the pigeons as high as for potting ; 
make a puft paſte, and roll it out round, a- 
about an inch thick; lay a clean cloth in a 
bowl, and the paſte above it; put in the pi- 
geons with their breaſts to the bottom of the 
bowl; put a piece of butter within every pi- 


A geon, fold the paſte round them, and tie the 


cloth tight about them; they will take at leaſt 
two hours to boil. Foz puddings and dump- 
lings, be ſure the pot is boiling before you put 
them in, and turn them frequently in the pot 
While boiling. For a change, you may dreſs 
pigeons in the ſame way you do fried chic- 
kens. When you cut them, blanch them a lit- 
Ue 1 in warm water. 


An Apple Dumpling. 


Make a good puff paſte, and roll it out about 
alf an inch thick; pair the apples, and cut 
i them down very ſmall; then butter a cloth, 
and put it into a bowl ; then lay the paſte in 
it, put in the apples, and ſtrew ſugar upon 
them to your taſte. Then wrap the paſte a- 
bout the apples, and tie the cloth hard u I 

it is a large one, it will take three H 
: ing; if a ſmall one, leſs time will? e "nl 
ww”, make dumplings of any kind of fruit the 
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Sa- voury Patties. 


Skin a cold roaſted or boiled fowl, and pick 
off the whiteſt parts of the fleſh. Mince it fine 
with a quarter of a pound of ſuet, and beat-it in 
2 mortar with an anchovy boned, a ſhallot, 
and a little parſley. Draw a rich gravy from 
the bones and ſkins, ſtrain and ſcum it, and 
thicken it with a little utter and flour, adding 
a gill of good cream. Then put your meat 
into a ſtew pan, and ſtir it conſtantly till it boil 
ſive or fix minutes, ine your petty pans 
with a rich puff paſt e tops for them, and 
put a piece of pape the inſide to ſupport 
them. Scollop them neatly with your paltry 
knife, make a ſmall hole in the middle of each 
patty, and put a top in it. Glaze them o- 
ver with a beat egg, and bake them. Juſt be- 
tore you diſh them, heat up your meat, and 
ſcafon it with a little white pepper, Cayenne, 
and falt ; take off the lid, pick out the bit of 
paper, fill in the meat, and cover them up a- 
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1 gain. This anſwers mack better than firing 
„the patties wich the meat in them. Veal pat- f 
1 ties are made the fame ab | f 
1 a 2 bt 
c Uh Rabbit and Hare Patties. 


i | * Ws piece of cold roaſted hare, or ben — 

"a Hired it very fine with half a pound of ſuet. 
8 Phe: take ſome ſtrong gravy, and thicken" 
Tg A little butter and flour, Seaſon with 


W O | nutmeg, 


278 c 


nutmeg, mace, lemon grate, and a very little 
ſalt. Ihen put in the minced nieat,- with fix 
Ounces of currants well cleaned: Boil the 
whole about ſix m inutes, and ful up your pat- 
lies as in the lait receipt. 


Lebfter Patties. 


j 


Pick out all the red ſeeds and meat of a 
lobſter, and mince them; nix them with, ſome 
bread crumbs, butter and parſley; ſeaſon them 

with white. pepper and falt; thicken a little 
veal gravy; put in youg meat with a few chop- 
ped oyſters and their „ a glaſs of cream, 
and a glaſfs of white W Give the whole a 
boil for five or fix minutes, fill your —__ 
and ferve them up. | 


Oy/ter Patties. 
Waſh half a hundred of oyſters in their 


liquor; ſtrain the liquor in a rich vcal gravy, 
and thicken it with butter and fiour; then put 
in the oyſters, ſeaſon them wit white Pepper 
and ſalt, give them a boil, and fill up your pat- 
ties as betore. The two laſt kind of patties 
Vill ſerve for garniſh to all forts of dreſſed fiſh, 
or for corner diſhes. 'Ihefe patties may be 
either baked, or fried. It they are to be 
fried, the gravy muſt be kept out, and the 
meat incloſed in pieces of cold paſte, ſhaped 
- with a ſmall petty pan, and nicked round the 


edges with a runner. Be lure to glaze them, 
and 


Ch. II. 38, os 159 


and fry them in penty of beet drippings, or 
boiling butter. 


. 


GF PUDDINGS, PANCAKES AND CUSTARDS»- 
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HEN you a pudding, take care 
that your cloth is very clean, and be 
rare, to dip it in bolting water; dredge it well 
with flour, and give it a ſnake before you put 
the oudding in it, If a bread pudding, tie it 
looſe ; if a batter one, tie it cloſe. If you boil 
it in a ſhape or baſon, butter it well; and, 

when it is ready, take it carefully out, and let it 
ſtand a few minutes before you anlooſe it. 
Boil all puddings in plenty of water, turn 
them frequently, Keep them cloſe covered, 

and never let them go off the boil. Baked 
bread and cuſtard puddings require time and a 
moderate oven to raiſe them; on the contrary, 
batter and rice puddings require a quick oven. 
Remember always to butter the diſh or pan 
before you put in the pudding, and never 10 
i, the butter, but to ca/# it for all kinds of fine 


puddings to a cream, becauſe, when it is oiled, it 
2 makes 
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makes them heavy, and is apt to ſwim on the 
top. Ornament all fine puddings with a puff 
paſte border neatly cut out, and flowers on 
the top. 


Black Puddings in Sins. 


Break all the clots of ſheep or lamb's blood 
very well, and run it through a ſieve; mix ſome 
new milk with it, according to the quantity of 
blood; ſcaſon it with falt, pepper, onions, and 
a little mint ſhred; cut ſome ſuet in ſmall 
pieces, and be not pal ing of it; put in a little 
oat· meal, and mix th b together; cut the 
ſkins all of one ſize; fill them with the 
meat, and tie the two ends together; be ſure 
that the water is boiling either to haggies or 
puddings. Juſt as you are going to put them 
in, pour in a little cold water to put it off the 
boil, elſe they will be ready to burſt ; when 
they have been in a while, prick them with 2 
pin to let out the wind. 


Liver Puddings in Shins. 


Boil the liver very well, and crate it down; 
take an equal quantity of gr: ated bread and 
liver; cut ſome onions avd plenty of ſuet; ſea- 
ſon properly with fait and ſpices; fill them in 
the white end of the pudding, and boil them 
As in the laſt receipt. 


Apple 


ch. II. PU DP DIN GS,. &c 161 


Apple Puddings in Skins. 


Cut the apples pretty ſmall ; have ſome 
bread grated, cleaned currants, and fitted ſu- 
gar; mix and ſeaſon them with cinnamon and 
nutmeg; and moiſten them with a little white 
wine; cut ſome ſaet, and mix all together; 

ut them in ſkins, and cut them all of an e- 
qual length, not too long, and tie them at 
both ends. | 


_ Rice Puddings in SRINS. | 


Waſh the rice Ha through two or three 
waters; put it on in a pan with a little milk 
to burit ; keep ſtirring while it is on the fire, 
for fear of burning; when it has ſucked up all 
the milk, take it off, and let it cool; mix in 
fome currants ; feafon it properly with nut- 
meg, cinnamon, fugar, and ſome grate of le- 
mon, mix ſome ſuet with the reſt of the meat, 
and fill it into the ikins; do not cut the ſuet 
too ſmall for any puddings in the ikin, for it 
| boils away, and makes the puddings cat dry. 


Almond Puddings in Skins. 


Beat half a pound of ſweet almonds with 

brandy, half a pound of ſugar-bifcuit, and a 

pound of beef ſuet; mix all together, and ſea- 

fon it with cinnamon, nutmeg, ſugar, and the 

grate of a lemon; then fill up the Kins. 
| 3 
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A bailed Cuſtard Pudding. 


Take ten eggs, keeping out fix of the whites, 
caſt them very well with ſome ſugar; take a 
mutchkin (pint) of iweet cream; ſeaſon it with 
beat cinnamon and the grate of a lemon; and 
boil it a quarter of an hour. 


A Plumb Puddin g. 


* Stone and fired a pound of raiſins; pick 
and clean a pound of currants; mince a pound 
of ſuet; beat eight eggs with four table ſpoon- 


5 fuls ct flour till they are very ſmooth; put in 


a little ſalt; ſeaſon with cinnamon 1 nut— 
| meg, add a gill of brandy, a gill. of cream, 
and two fpoontuls of grated bread ; mix4all 
well together, and tie it hard. It will take 
four hours Poiling. ap 


A boiled Rice Pudding 


| 1 ake a quarter of a pound of rice, and put 
it on the fire, with a mutchkin( pint) of cold 

milk, four ounces of freſh butter; ſtir it till it 
is like thick pottage; raft ſix eggs with four 
ounces of ſifted ſugar, mix them very well 
with the rice and-miilk ; ſeaſon it with cinna- 
mon, nutmeg, the grate of a lemon, and a glais 
of brandy ; ; butter a oth, and tie it up cloſe: 
it will take an hour to boil. 


; ; - p | * 
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A Peaſe Fade to be eat role“ Bacon. 


Take a pound of ſplit peaſe; tie them in a 
cloth not too cloſe, that they may have room 
to ſwell; let them boil an hour; then take 
them up; mix in a good piece of butter, and 
tie it up hard; they will take near another 
hour's boiling; divide the pudding in two, 
and lay the pork in the middle. Send beat 
butter along Wan it to the table. 


4 baked whole Re Pudding. 


Wah half a pound of rice, and boil it in a 


choppin (quart) of ſweet milk till the milk is „ 
almoſt reduced, ſtirring it on the fire to keep g 


it from burning ; ſtir in ſix ounces of frefh -' 
butter ; let it cool a little; caſt five or. fix. 

eggs, with a gill of ſweet cream; then mix 
all together; ſeaſon with cinnamon, nutmeg, 
ſugar, and a glaſs of brandy ; ſtone and clean 
half a pound of currants' and raiſins, and pus 
them! in. | 


- x py 


A Lair Pudding. 


my. ww 


Caſt. fix eggs till they are very thick and 
light, with four ounces of beat ſugar ; mix 
in a mutchkin (pint) of cold milk, a claſs of 
brandy, the grate of a lemon, anq́ a quarter of 
an ounce of beat ginger, Then cut a penny. 
brick in thin ſlices the broad way, pare off the 

cruſt, 
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" cruſt, and lay them in it to ſoak ; mince half 
a pound of beef. ſuet very fine, ſtone half a 
pound of raiſins, clean half a pound of cur- 
rants, and mix them together ; then butter a 
pudding-pan, put ſome paſte ſtraws acroſs the 
bottom of it, and wave ſome more ſtraws up 
and down the ſides of i it; cover it all over with 
a thin coid paſte made thus : Mix a pound of 
flour and a quarter a pound of butter toge- 
ther, (keeping out a little of the flour), wet 
it with a little cold water, and knead it till it 
is ſmooth ; pare the paſte round the edges oi 
your pan; then put in a lair of the ſuet and 
fruit, then a lair of the ſlices of ſoaked bread, 
pour in ſome of the caſt eggs, then a lair of 
ſuet and fruit, and continue to do fo till your 
pan is full; then pour the eggs over all; roll 
out the paſte parings, and cover the pan with 
it, taking care to join the edges to prevent 
it from ſeparating. It will take an hour and 
a half in a quick oven: when it comes out, 
turn it over into the plate. This pudding 
may be put into a difh with only a paſte bor- 
der round it, but the other way looks better, 
and keeps it more mellow. | 


A Marrow Pudding. 


Grate the crumb of a penny loaf; boil a 
mutchkin and a half (a pint and a half 01 
ſweet cream, and pour it boiling hot on the 


bread ; Denk. ſix £888 3 cut half a pound of 
marrowy 
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marrow in pieces, not too ſmall; ſtone and 
clean ſome currants and raiſins; ſweeten it to 
your taſte, and ſeaſon it with cinnamon and 


nutmeg; mix all theſe together, and put them 


in a diſh. If you have not marrow, beet-ſuet 
Wil do, but it muſt be minced very fine. II 
you want this or any of the boiled puddings 
to appear yellow, ſteep fome faitron in a little 
milk or brandy, and mx-it in the pudding. 


A Tanſy Pudding. 


Cut thin flices of fine bread ; boil ſome 
cream, and pour it boiling on the bread, co- 
ver it up till the bread has ſucked up all the 


cream; beat ten eggs, and keep out four of 


the Whites ; mix them in with the bread, and 
ſweeten it to your taſte; beat ſome tanſy, and 


ſqueeze out the juice through a clean cloth; 
put in ſome of the juice of ſpinage with it, to 


make 1t of a fine green, a glaſs of brendy, the 
ſcrape of a nutmeg, and four" ores s of freſh 
butter; put all into a pan, and give it a heat 
on the fire till it is pretry' thick; then put it 
into a pudding- pan, and fire it in the oven. 
When you are to fend it to table, ſtrew ſugar 
on tne T0; 


— 


* rater Biſcuits to be put into I ing Pad. ings. 


Caſt : a dozen of egas, kee ping out four of 


the whites, witch an. 1 of ſifted (ger; Wi} en 


they are thick and habe, mix in à pound „ 


% flour 
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flour, and ſeaſon with ginger and lemon orate, 
Then drop them on paper, and glaze them 
with ſifted ſugar, and fire them fo as they will 
be ſit for beating. Hang them up in paper 
pocks in a dry place, and they will keep for fx 
months. Theſe will alſo do for trifles and 
cheel2cakes, &c. 


An Orange or Lemon Pudding. 


Take the yolks of a dozen of eggs; beat 
and ſift half a pound of fugar, put it in by de- 
grees, and caſt it amongit the eggs with a 
knife until it is thick and white, Seaton 


it with marmalade or the conſerve of ro- 


—ſes. Beat two ounces of biſcuit; mix all 


a * — 
#4 0:4 
K 
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well together, and caſt it conſtantly until it 
goes into the oven to make it light; caſt five 
ounces of freih butter; mix all well together, 
and bake it.—-lf it is a lemon pudding, keep 
out the conſerve of oranges, or marmalade, 


and put the grate of lemon in its place. 


Another. 


Grate four oranges or lemons; cut and: 
ſqueeze them; take out the pulp, and boil 


the ſkins very tender. When they are cold, 
beat them in a mortar with four ounces ol 


1weet butter and the grate, till they are per- 
fectly fine and ſmocth ; caſt ſix yolks, and two 
whites of eggs, till they are very light and 


thick, with fix ounces of ſugar beat and ſift- 


ed 5: 
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ed; al beat and ſift a hard biſcuit. Then 
mix the whole together with a gill of thick 
cream. Put a pull paite border round the 
edges of your plate, a ornament it with 
flowers, &c. Glaze it with a little of the 


eggs and ſugar, a and bake it half an hour. 


A Citron 1 "udding. 


Slice Ealf a pound of citron, fared it very 
ſinall, and heat it in a mortar with 11x ounces 
of filted ;ugar to keep it from clagging. Caſt 
the yolks of e1ght eggs till they are thick and 
light, and mix the citron and ſugar into it by 
degrees, along with half a murchkin (halt a 
pint) of cream. Then beat and ſift two hard 
bifcuits, and mix them in alſo. Put in as 
much of the juice of ſpinage, if you chooſe it, 
as will make the pudding of a fine green; 
and, juſt before you put it in the oven, ſtir in 
a glals of brandy, and four ounces of tweet 
butter caſt to a cream. 


A Green Gooſeberry Pudding. 


Put on a pint of gooſeberries with a bit of 
{weet butter, and a very little water; let them 
boil to a maſh, aud then thruſt them through 
a fieve with the back of a ſpoon ; beat eight 
eggs, keeping out four of the whites, with 
half a pound of ſugar beat and fifted ; tae all 
the fine pulp of the berries that comes through 
the fieve, and beat it up with the eggs and ſu- 

Sar; 
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gar; mix into it ſome orange-peel cut ſmall, 
or a ſpooniul of marmalade and two ounces of 
fugar biſcuit beat and ſifted. Juſt when you 
are about to ſend it to the bven, put in four 
ounces of caſt butter, and half a mutchkin 
(half a pint) of thick cream. 


An Apple Pudding. 


Roaſt a dozen of middle ſized ies: take 
off the ſkins, and ſcrape out all the pulp; caſt 
eight eggs, keeping out half of the whites, 
with fix ounces of beat ſugar, till they are 
very thick and light; mix in two ounces of 
ſugar biſcuit beat and fifted, four ounces of 
caſt butter, a gill of cream, and the pulp. 


An Almond Pudding. 


Blanch haif a pound of ſweet almonds, and 
a few bitter ones; beat them to a paſte with 
ſome brandy ; beat alio the yolks of eight 
eggs, keeping out four of the whites, with, ſix 
ounces of fitted ſugar, and cait them till they 
are light and white; put in an ounce of beat 
biſcuit, and ſeaſon it with braady, or the grate 
of orange or lemon, and add four ounces of 
caſt butter. 


A Sago or Millet Pudding. 


Put on the ſago with a choppin (quart) of 
water, a ſtick of cinnamon, and the rhind of 
| alemon; 
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a lemon; let it boil till it is pretty thick ; put 
in half a mutchkin (half a pint) of white wine, 
and ſugar to your taſte ; beat {ix eggs well, 
keeping out halt of the whites, and mix all to- 
gether. You may make a millet pudding the 
fame way; only boil the millet in milk, and 
give it two or three eggs more, and put in a 
dram in place of wine; let them be pretty 
cold before yOu mix in the eggs and caſt but- 
ter. | 


A Potatce Pudding. 


Boil ay ſkin half a pound of potatoes, and 
beat them well in a mortar z cait nine eggs, 
keeping out three of the whites, with half a 
pound of ſugar; mix in with the potatoes half 
a mutchkin Chalf a pint) of cream, and halr a 
pound of cleaned currants; then caſt them 
well together with the ſugar and eggs; featon 
it with cinnamon, nutmeg, and a gull of bran- 
dy. It will take half a pound of caſt butter 
at leaſt. 


4 Potatoe Pudding to be fired below Meat. 


Boil and ſkin as many potatoes as will fill 
your dh; beat them, and mix in ſome ſweet 
milk; put them on the {ire with 4 good piece 
of butter; feafon them properly with falt, ſpi- 
ces, and 'an onon ſhred tmall; put it in a 
aſh, and fre it below a roalt of "beef or mut- 


ton until it is of a fine brown; if you chooſe, 
V caſt 
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caſt three eggs well, and mix in vith the po- 

tatoes before they go into the diſh, to make 

them riſe and cat light. Pour off all the fat 
that drops from the meat before you ſend it 
to the table. 


A Haſty Pudding. 


Prepare as much bread and milk as will fill a 
mall bowl to fit an aſſet; put in a piece of freſh 
butter; pick and clean a handful of currants, 
and boil them alongſt with the bread and 
milk; caſt four eggs and put in it; ſeaſon it 
with cinnamon, nutmeg, and ſugar. After 
the eggs are in, ſtir it a while on the fire till 
it faſten, but don't let it come a-boil; then 
butter a bowl very well, and put the pudding 
in it; ſet it before the fre, or in a white. iron 
oven, turning the bowl often. If the fire is 
pretty hot, it will very ſoon faſten ; turn it 
out of the bow] into the aſſet, and ſerve it up. 


Carrot Pudding. 


Clean and boil ſome good carrots; when 
they are cold, take ſix ounces of them and 
beat it in a mortar with ſix ounces of ſweet 
butter; beat alſo eight eggs, keeping out half 
of the whites, with half a pound of ſugar; mix 
all well together, and ſeaſon it with beat ein- 
namon, or orange grate, to make it eat like 
in orange pudding .— Jer fence, take half'a 

| mutchkin 
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mutchkin- (half a pint) of cream, ſweeten it 
with a little ſugar, and add the ſqueeze of a 
lemon. | . 


Pan Fuddings. 


Beat four or five eggs with four ſpoonfuls 
of flour ; 53 calt them until the flour is free of 
knots. Then put in half a tea-ſpoonful of ſalt, 
a little cinnamon, nutmeg, half a mutchkin 
(half a pint) of ſweet milk, a glaſs of brandy, 
four ounces of currants, the lame quantity of 
ſugar, and as much ſweet ſuet ſhred ſmall; 
mix all well together. Then put a piece of 
butter in the frying- -pan, and, when it boils, 
lay as many petty-pans, with looſe bottoms, in 


the frying-pan as it will hold, with the mouths 
downmolt ; pour the pudding into the hole at 


the bottom of the pans, and fry them on. a 
flow fire. When the pans come off eaſily, it 
is a ſign the puddings are nearly done. Then 


_ turn them up, and let them ſtand on their bot- 
_ toms, that they may be e and thorough. 


ly tried, 


4 Bread Pudding. 


| Take the er umb of a two penny loaf, and 
put it into a jug with four ounces of ſweet 
butter, or beet ſuet. Boil a choppin (quart) 
of milk; pour it hot into the jug, and cover it 
cloſe. Then caſt fix eggs well with four oun- 
ces of ſugar, and mix them in the jug with 
* "HR „ the 
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the other ingredients, caſting the whole well 
with a knife, and adding four ounces of clean- 
ed currants and a glaſs of brandy. Bake it 
with a paſte border. 


A Vermicelli Pudding. 


Boil four ounces of vermicelli in a mutch- 
kin (pint) of new milk till it is ſoft, adding a 

uarter of a hound of butter. When the milk 
is reduced, ſtir in half a mutchkin (half a pint) 
of thick cream, and, after it has boiled a few 
minutes, take it off the fire. Then cat fix 
eggs. keeping gut two of the witttes, with four 
ounces ol 1: ted ſoger, till it is light and thick, 
and mix the whole together. Seaſon the pud- 
ding with orange or lemon crate, a glaſs of 
brandy, and two ounces of orar ge: peel cut 
ſmall. Bake it in a pudding-pan, and glaze 
it With a little of the caſt eggs. 


Boiler Pancakes. 


Beat three eggs with four ſpoonfuls of ſlou 
very well; then ſtir in & mutchkin (pint) of 
milk, balf a tea- ſpoontul of ſalt, and ſugar to 
your taſte ; ſeaſon with a little ginger and cin- 
* Namon ; fry them in butter very nicely 3 quar- 
ter them, and ferve them op hot. 


a F Pancakes. 


To every two eggs take a ſpocnſul of four ö 


beat the tour and eggs until quite nde 
f 
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and ſweeten them; put in beat cinnamon, a very 
little ſalt, and a glaſs of brandy; for every ſix 
eggs mix in a mutchkin (pint) of ſweet cream; 
oil fix ounces of freſh butter, and mix them 
with the batter ; put a piece of butter in a fry- 
ing- pan, and, when is melted, put in a tea-cup- 
ful and a half of batter at a time in the pan, 
and turn it round to make it of an equal 
thickneſs. If you think it too thin, put a lit- 
tle more batter in the pan; when it is fired on 
one ſide, hold the other before the fire, for 
theſe light cakes will not turn. Double it in 
the pan; then fold it again; lift it with a 
knife, and lay it on a warm plate before the. 
fire to keep it hot. Be ſure to butter the pan 
quite hot for every cake you put in, and al- 
ways flir the batter before you put it into the 

pan, that it may be properly mixed. Dp 


A Pudding of the ſame Batter. 


Butter a pudding-pan ; put in the batter ; 
and fire it in the oven; it will rife very light. 
When you ſee the butter all ſucked up, and. 
the pudding begins to grow brown, it is e- 
nough. | | 


Rice Pancakes. 


Take three ounces of the flour of rice, and 
put it on the fire, with a choppin (quart) of 
iweet milk, and a quarter of a pound of ſweet. 
butter; ſtir it cloſe till it is thick and ſmooth ;- 

P 3 | then 
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then take it off the ſire, and, when near cold, 


ſtir into it three table- ſpoonfuls of fine flour; 


jweeten it to your taſte, and ſealon it with 
nutmeg and a very little ſalt ; caſt eight eggs 
till they are very thick and light; mix them 
with the rice along with a glaſs of white wine, 
and fry them. —You may turn the ſame batter 
into a diiterent form thus : Butter ſome tea- 
cups, and fill them more than half full; fire 
them in the oven; when enough, turn them 


out of the cups on a plate, and eat them with 


beat-butter, wine, and ſugar. 


Roſe- coloured Pancakes. 


Boil two middle ſized bheet- roots tender, 
and icrape them clean; then beat them fine 
in a mortar ; caſt the yolks of fix eggs with 
two ounces of fifted ſugar; when they are 
light, mix in four ſpoonfuls of flour along 
with the beet-root, half a mutchkin (half a 
pant) of cream, and a glaſs of brandy; try 


them as before, and garniſh with pris of 


mirtle or flowers. 


Wine Cuſtards. 


* 


Take a mutchkin (pint). of ſweet cream; 
put it on the fire with a ſtick of cinnamon 


and the parings of a lemon; let it boil a few 


minutes, ſtirring it one way to keep it from 


bDrätting 7, and then take it off; cait the yolks 


| chest ex eggs With four ounces of beat * 
ti 
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till they are very light and thick; mix the 
cream by degrees into the eggs, adding a glais 
of wine; take out the cinnamon: and lemon- 
peel, and put them into cups, and tire them. 


Rice Cuftards, : 


Take a mntchkin (pint) of ſweet milk, two 
ounces of freſh butter, and two ounces of the 
flour of rice; let them boil for a little time to- 
gether, and then take off the pan; caſt three 
eggs with ſucar, and mix them with the milk 
and rice ; ſtir it on the fire until it thickens, 
but don't let it boil ; ſeaſon with the grate of 
an orange, and put it into cups. 


Almond C Hardi. 


Do them the fame way as the laſt, only, in- 
ſtead of rice, blanch and beat four ounces of 
iweet almonds with fugar, to keep them from 


clagging. 
White Cuftards, 

Take a mutchkin (pint) of new milk, and, 
when it comes a-boil, ſtir in as much ground 
| rice as will make it like thick pottage ; then 
take it off the fire, and ſir into it the whites 
of four eggs caſt light; put it on the fire 35 
gain for a little, and ſtir it all the time, but 
take care that it does not boil; ſweeten it to 
your taſte; wet ſome tea. cups with water, and 
fill them up with it; when they are cold, 
turn them out on a diſh, Caſt the yolks, and 

2 mix 
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mix them in three gills of boiling milk ſweet- 
_ened with ſugar ; ſeaſon it with cinnamon and 

a little wine; when it is cold, pour it on the 
cuſtards. 


CHAP it 


OF CHEESE-CAKES, TAR'TS, FRITTERS, Wa- 
FERS, AND PUFFS, 


Curd C beeſe- CaRer. 


Ak the curd of two pints of milk, and 
1 put it on the back of a ſieve to drain the 
whey from it; when it is well drained, beat 
the curd mm a mortar with four ounces of et 
butter; caſt ſix eggs, keeping out two of the 
Whites, with four ounces of ſifted ſugar; beat 
a hard biicuit, and mix all well together with 
four ounces of currants cleaned ; ſeaſon them 
with orange grate, or a glaſs of brandy ; cover 
your petty-pans with puff paſte, and put in the 
meat, but don't fill the pans too full; glaze 
them over with the beat egg and ſugar, and 
- ernament the tops with paſte ſtraws, in any fi- 
gures you fancy. 


AC heeſe Loaf. 


Take the curd of three choppins (three 


| quarts) of new milk, and preſs out the whey 
* DE r ; 
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gently ; take an equal quantity of grated bread 
and curd ; beat the Jolies of a dozen of eggs, 
and fix of the whites, wit] ſugar ; ſeaſon with 


beat cinnamon and nutmeg ; mix in half a 


mutchkin (half a pint) of ſweet cream and a 
olaſs of brandy z then mix all well together, 
and put a very little ſalt in it; work it up to 
a paſte, and duſt in two or three ipoontuls 
of flour as you work it ; take a piece of 1t, 


and roll it out thin to fry ; then make the reſt 


in the ſhape of a loaf, and fire it in the 
oven; cut the fried paſte in little bits to put 
round the loaf; cut a hole in the top of the 
loaf, and pour in ſome beat- butter, cream, and 
ſugar; ſend it hot to the table. 


Lemon and Orange Cheeſe-cakes. 


Grate four lemons or oranges, take out the 


pulp, and boil the ſkins until they are very 


tender. Then take them out, and beat them 
finc in a mortar with four ounces of ſweet but- | 


ter and the grate. Caſt fix eggs, keeping out 


four of the whites, with fix ounces of ſugar 
biſcuit, and four ounces of ſugar beat and ſift- 


ed, un it is light and white. Then mix the 


Whole Well together with two ounces of o 
range-peel, Line your petty-pans and fill” 
them. Glaze them with the caſt eggs and 


11 gar. 
Amond CC heeſe-eal oo 


Bianch half a pound of ſweet almonds, and 
beat them with a little ſugar to Keep them 
p from 
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from oiling. Then caſt fix eggs, keeping out 
four of the whites, with {ix ounces of ſifted 
fugar, and mix them. Seaton with lemon or 
orange prate. Put in fix ounces of caſt ſweet 
butter, aad then mix the whole ingredients 
together. Glaze thein as before. 


| Apple Tarts, 


Pare and core ſome apples; cut them in 
ſmall pieces, and put them in a pan with a 
very little water and a piece of butter, ſhak- 
ing the 95 now and then to keep them from 
burning. Let them ſtew till they are ſoft, 
and mince them on the fide of the pan with a 
knife. Then ſweeten to your taſte, and ſea- 
fon them with the grate of a lemon, cinna- 
mon, and orange-peel. When they are cold, 
put them in ai: afſer or petty-pans ; cover them 
with an open paſte, or bar them over, ang fire 
them. 


An Apple Leaf. 


Cut two penny bricks the croſs way. Pare 
off the cruits, and ſpread them with ſweet but- 
ter. Divide each ſlice into two parts the long 
way, Then line the fides of your pudding 
pan with the ſlices, packing them cloſe toge- 
ther. Then line, the bottom of it with one 
whole ſlice in the middle, and fill up the va- 


cancies with gliees, obſerving always to put the 


dale 23 Bert the pan. Then pare and 
A core 
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core a dozen of apples, cut them down very 
ſmall. Stew them with a piece of {weet but- 
ter, a glaſs of white wine and a glaſs of water. 
When they are properly ſtewed, ſeaſon them 
with the grate of a lemon and cinnamon, and 
fill up your pan with them, covering it again 
with bread and butter, the butter ſide next 
the apples, and put bits of butter on the upper 
ſide. Fire it in a moderate oven thrce quar- 
ters of an hour. Then put your. plate on the 
mouth of the pan, and turn over your loaf upon 
it. This is reckoned a py genteel « diſh, 


Gooſeberry Tarts. 


Scald the gooſeberries, and cover the petty- 
pans with Paſte; ; when the berries are cold, 
put them in the pans with a good deal of ſu- | 
gar below and above them, and cover them as 
the apple ones. 


Raſp, Cherry, Strawberry, and Currant Tarts. 


To each pound of theſe fruits take a pound 
of ſugar ; but be ſure to ſtone the cherries, cla- 
rify the ſugar, and boil it to blown height, 
(lee part 3. chap. 1.) Then put in the cher- 
ries &c. with half a mutchkin (half a pint) of 
the juice of currants to keep them plump, and 
let them boil ten minutes; when they are 
coid, fill up the Pein Pans, and cover them as 
before. | 


Prune _ 
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Prune Tarts. 


Stew a pound and a half of prunes, take out 
the ſtones, mince them. Then mix them u 
with a gill of wine, half a mutckin (half a pint) 
of the water they were ſtewed in, half a pound 
of ſugar and a table ſpoonful of marmalade. 


Bake them as before. 


Glazing Tor Tarts 
Take the white of an egg, and ſome ſifted 


doubile-refined iugar ; cait them very well toge- 
ther till it is light and white. All line tarts 
ſhould be glazed with it. Lay it gently on 
the paſte with a feather before you put them 
in the oven. 


Apple Iritters. 


Caſt four or five eggs, with ſix ſpoonfuls of 
Hur till they are very {ſmooth ; put in a little 
falt, ſugar, beat ginger, and cinnamon, if you 
chpoſe; ; mix in about a gill of cream or new 
milk and a glaſs of brandy; caſt all well toge- 
ther ; pare and core fix apples, and cut them 
in thin flices ; ; have a good deal of beei-drip- | 
pings boiling. in a pan; then dip each ſlice of 
the apples into the batter, and drop them into 
the pan one by one until it is covered; fry 
them a light brown ; take them caretully 2 om 


the lat, and keep them warm betore the fire 
| till 
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till they are all fried off; then diſh them neat- 
ly one above another; raiſe them pretty high 
in the middle, and ſtrew ſugar over them. 
Send them hot to the table. 


Currant Fritters. 


Make the batter the ſame way as in the laſt 
receipt, and put into it a quarter of a pound 
of currants, with a little beef-ſuet minced ; 
mix all well together, and drop them with a 
ſpoon 1nto a frying-pan, the ſize of a ſugar 
biſcuit, and diſh them. | 


Oyſter Fritters. 


Make the batter in the ſame way as 1n the 
above receipts, only keep out the ſugar and 


cinnamon; then take as many oyſters as you 


want; and dry them between the folds of a 
cloth; then dip each oyſter by itſelf in the 
batter, fry them in the ſame way as the other 


fritters, and diſh them hot. 


Potatoe Fritters. 


Boil, ſkin, and beat half a dozen of potatoes, 
and mix them with four beat eggs, about a gill 
of good thick cream, ſome ſugar and nutmeg, 
a little ſalt, a bit of freſh butter oiled, and a 
glaſs of brandy ; beat all well together, and 
drop them in boiling drippings ; fry them a 
light brown; diſh them hot, and ſtrew ſagar 

| On dauer 
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over them. You may put any kind of preſer- 
ved fruit in the heart of the fritters. 


0 ud Fritters. 


Theſe are made the ſame; only, in place of 
potatoes, take ſome hard curd, and a few clean- 


ed currants. 


Wafers. | 


Take cream, ſugar, and flour, of each two 

ſpoonfuls, with the yolks of two eggs, and caſt 
them well, make your watter-tongs very hot, 
and pour the batter into them. When they 
are fired enough, take them out, and roll them 
upon a ſmall rolling-pin ; they will ſoon turn 
criſp. Continue doing this till your batter is 
exhauſted, taking care to Keep the tongs al- 
1 hot, and to ſlip the wafers oft the rolling- 

pin when they are criip. Puffs may be made 

af any kind of fruits the ſame way. 


Pu 


Stove and maſh ſome apples, ſweeten them 
to your taſte, and mix a little marmalade or 
cinnamon into them; make a puff paſte; lay 
a ſaucer of a middling ſize on the paſte, and 
ſhape the puffs by it; when the apples are 
| Log, lay a ſpoontul of then in the n:iddle of 
the paſte; ; then double the paſte, wet the in- 


ſide to make it flick together, and mark it 
neatly 


. 
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neatly with a paſte runner, or plait it round 


the edges. You may make them of any kind 


of fruit, and either bake or fry them. 


CHAP. IV. 
OF CAKES, SHORT BREAD, AND BUNS. 


A Plumb. cake. 


AN one pound and a half of eggs, and 
whiſk them on a gloſſy fire, till they are 
very thick and light; then mix in one pound 


and a half of ſugar by degrees, and caſt them 
well together. Stone and mince a pound and 


a half of raiſins, and the ſame of currants ; 
blaach and cut half a pound of almonds; alſo 
cut three quarters of a pound of orange- -peel, 
and four ounces of citron ſmall, and mix the 
whole together, with two pounds of flour, and 
one pound of ſweet butter caſt to a cream; 
ſeaſon it with a quarter of an ounce of cinna- 
mon, a grated nutmeg, and halt an ounce of 
powdered ginger. Butter a hoop, and put 
theſe ingredients into it. Smooth the top 


with a knife; glaze it with ſliced lugar, and . 


put it in a quick oven. 


Lueen- CARES 


Theſe are made the ſame way as the plumb- 
cake, only the almonds, peel, and citron are 
2 - . Kept 
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kept out, and es are baked in ſwall ribbed 
pans. 


A Seed. cake. 


Whiſk up two pounds of eggs, and mix in 
two pounds of ſugar, as in the former receipt. 
Cut four ounces of citron, one pound and a 
half of orange-peel, and fix ounces of blanch- 
ed almonds ; cut the peel in narrow ſtrips a- 
bout an inch long, the citron in broad pieces, 
and the almonds in two the long way. Then 
mix the whole together with two pounds of 
| flour and one pound of caſt butter; ſeaſon the 
cake with cinnamon and ginger; put it in a 
hoop, and ſtre confected caraways on the top. 


Glazing for a Seed or Plumb Cake. 


Pound and fiit one pound of double refined 
ſugar; caſt the whites of three imall eggs to a 
inow ; mix the ſugar gradually among it, and 
caſt both with your uhiſk till it becomes which 
and ſmooth, adding a little gum water. When 
your cake is re adv, drav it to the mouth of the 
oven; then take à broad pointed kniſe, and lay 
the glazing all over the top and ſides of it. 

If you chooſe to ornament your cake, put 
a crown in the middle, and other ſmall fancy 
figures on the top, waving ſmall ſnells up and 
down the ſides of it, and putting a ban h of 
artificial flowers of dieren colours ſo as to 


ſtand within the crown; the crown, figures, 
| and 
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and ſhells are made of ſugar paſte, the flowers 
and leaves of different coloured paſte, and the 
ſtalks of lemon-peel. The three firſt are fold 
in the confectioners ſhops, and the others you 
can do yourſelves according to fancy, after be- 
ing taught to make paſtes, and how to cut 


them out. 


A Spunge-cake, or Savoy Biſcuits. 


Break twelve eggs, keeping out fix of the 
whites, and caſt them till they are thick and 
light; then mix in a pound of fifted ſugar ; 
caſt them for fifteen minutes, and ſtir in half 
a pound of flour; ſeaſon it with the grate 

of three or four lemons ; butter a Turk's 
cape, or any other ſhape, and bake it in it. 
The only difference between the cake and biſ- 
cuits is, that the former is baked in a large 
ſhape, and the latter in ſmall oval frames glaz- 
ed over with ſifted ſugar. 


Almond Biſcuit. 


Caſt the whites of ſix eggs to a ſnow ; then 
put in half a pound of ſugar, and caſt it ten 
minutes longer. Blanch halt a pound of ſweet 
almonds ; dry them well with a cloth, and 
beat them by degrees in a mortar with half a 
pound of ſugar. Then take four ounces of 
ſugar biſcuit fitted ; mix the whole together; 
drop them in an oval form on papers; glaze 
them on the top with ger ; and bake them 


in a low oven. Eb. 
* 5M Ratafia 7 


CAKES: 


Ratafia Drops. 


Theſe are made with the ſame ingredients 
as in the laſt receipt, with this difference, that 
the drops are made with an equal quantity of 
{weet and bitter almonds, and are dropped 
upou paper, from a tea-ſpoon, the ſize of a 
188 


Plain Biſcuit. 


Caſt a pound of eggs, and, when they are 
light, mix in a pound of ſifted ſugar. When 
the eggs and ſugar are very thick and weil 
calt, ſtir in one pound and a quarter of flour, 
and half an ounce of carraway feeds. Drop 
them on paper, and glaze them with ſugar. 
Bake them in a quick oven. 


Sguirt, Fruit, and Shaving Biſcuit. 


| Blanch and beat two pounds of {ſweet al- 
monds, with two whites of eggs, till they are 
very ſmooth ; beat and ſift two pounds of fine 
ſugar ; have the whites of five eggs caſt ; mix 
the eggs and almonds well together in a mor- 
tar till they are very white; then put in the 
ſugar by degrees, ſtirring them conſtantly un- 
til they are thoroughly mixed ; then put the 
whole into a clean pan; ſet it on a flow fire, 
and ſtir it conſtantly until it becomes white 
and thin. Before you ſet it on the fire, have 
. ſome 
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ſome white wafers ready, and, when it comes 
off, take about the third part of it, and ſpread 
it on the wafers; make it very ſmooth, and 
about the thickneſs of a common biſcuit ; 
ſcore 1t with a knife about an inch broad, and 
the length of the water ; but take care not 
to cut the water until they are fired, then 
cut it through with a pen-knite. After 
the ſhaving biſcuit is dropt, the pan muſt 
be put on again until it becomes thin; then 
take the half of what is left in the pan and 
put it in a bowl; mix four ounces of orange- 
peel and citron in it cut ſmall ; drop them 
oval on the papers, and ſquirt the remaining 
part through a mould, You may turn them 
round, or into any ſhape you pleale. All biſ- 
cuit, except ratafia drops, do belt to be dropt 
on gray paper. Theſe fine biſcuits take very 
little firing. | 


Fine Ginger-bread. 


Take two pounds and a half of flour, an 
ounce of ginger, and a few cloves beat and _ 
ſifted, carraway ſeeds, cinnamon, and half a 
pound of brown ſugar ; cut three quarters of 

a pound of orange-peel and citron not too 
} ſmall ; mix all theſe together ; take a mutch- 
kin and a half (pint and a half) of good: treas 
: cle, and melt it on the fire; then beat five 
eggs; wet the flour with the treacle and eggs; 
caſt eleven ounces of ſweet butter to a cream; 
pour it amongſt your other nta, and caſt 
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them all well together ; butter a frame ; pour in 
your ingredients, and bake it. If it bliſters in 
the oven, run a fork through it. Plain 1 
bread is ſeaſoned with carraway feeds and gin 
ger only. Theſe cakes mult all be fired in an 
oven neither too hot nor too cold; and the way 
to know when they are fired enough, is to run 


a clean knife down the middle of then i ; if the 


knife comes out clean and dry, they are ready. 


og Ee A Diet Loaf. 


Beat and ſift a pound of ſugar ; then caſt a 


pound of eggs until they are very thick and 


light, and mix the ſugar into it by degrees, 
caſting it at the ſame time for half an hour. 
Seaſon it with a little ginger and carrawa 
ſeeds, or lemon or orange grate. Then ſtir 


in three quarters of a pound of flour with a 


ſpoon, taking care to mix it well. Then, but- 
ter your pan, and put the loat into it. Sift a 
little ſygar on the top, and ſend it to the oven. 
Half an hour will bake it. | 


Rich Short Bread. | 


| Take a-peck of flour, and keep out about a 


pound of it to work it up; beat and ſift a pound 


of ſugar ; take orange. peel, citroen, and blanch- 
ed almonds, of each half a pound, and cut 
them in pretty long thin pieces; mix them 


well with your flour, and make a hole in the 


Hacle ek ; Melt three 8 of ſweet but- 
ter, 
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ter, putting in a tea-ſpoonful of ſalt, and pour 
it into the flour with half a mutchkin (half a 
pint) of good yeaſt; then work it, but not too 
much, and divide the paſte into four parts; 
roll out each part by itſelf into any thicknels 

you pleaſe with the flour you kept out, and 
cut it through the middle, ſo as to have two 
fardels out of each part; prickle it well on 


the top, pinch it round nicely with your fin- 
gers, and ſtrew carraways on the top. Fire it 


on paper, duſted with flour, in a low oven. 


It you want it very plain, keep out the ſugar 
and fruits, and take only two pounds of but- 


ter, mixed with half a mutchkin (half a pint) 
of water, and a mutchkin (pint) of yeaſt. Ob: 
ſerve the butter muſt be Scotch weight, viz. 
twenty-two ounces to the pound. 


A rich half peck Bun. 


Take half a peck of flour, keeping « out a lit= 
dle to work it up; make a hole i the middle 
of the flour, and break into it three quarters 
of a pound of butter; pour on it a Mutchkin 
(pint) of warm water, and three gills of yeaſt, 
and work it up into a ſmooth dough. I it is 


not wet enough, put in a little more warm wa- 


ter; cut off one third of the dough, and lay it 


aſide for the cover. Then take two pounds of 


itoned raiſins, three pounds of currants welt 
cleaned, half a pound of blanched ail. cut 
the long way, orange: peel and citron gi a 
tour ounces, a quarter of an ou W 


* 
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half an ounce of cinnamon, and the ſame of 
ginger, all beat and ſifted; mix the ſpices 
by themſelves; then ſpread out the dough; 
lay the fruit upon it, ſtrew your ſpices over 
the fruit, and mix all well together; when it 
is well knead, roll out the cover, and lay the 
bun upon it. Then cover it neatly; cut it 
round the ſides; prickle it, and bind it with 
paper to keep it in ſhape ; ſet it in a pretty 
quick oven, and, juſt before you take it out, 
glaze the top with a beat egg. 
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PART I. 


CONDECTIONARY. 


| 


CHAP. I. 
oF PRESERVING. 


LTHOUGH I was regularly bred to he 
confectionary buſineſs, it is not my inten- 
tion here to treat of it in general, as that of it- 


ſelf would require a whole volume, but only 


to give receipts for ſuch things as are uſeful in 
almoſt every family, and which can be done 
eaſily in a private way, without having recourſe 
to the apparatus neceſſary in carrying on the 
buſineſs of a confectioner; and, as the prepa- 
ration of ſugars 1s the ground work in the art 
of prefer yang, ] dae begin with it. 


To Clarify Sugar. =: 


To every pound of, ſugar allow half A mutch- 7 5 
kin (half a pint) of water; and thαh | 
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egg, to every two pounds of ſugar. For inſtance, 
if you are to clarify four pounds of ſugar, put 
a mutchkin (pint) of water in a braſs pan, 
break into it the whites of two eggs, and caſt it 
well with a ſwitch; then break the ſugar well, 

and put it into it; pour over it another half 
mutchkin (half pint) of water, and give the 
pan a ſhake. Let it ſtand to ſoften a little, and 
then put it on the fire; ſtir it until the ſugar 

is quite diflolved : when it comes a-boil, and 
the ſcum riſes very well, pour in the other halt 
mutchkin (half pint) of water, and let it boil 
a little longer; then take it off, and when it 
has ſettled a little, ſcum it, and lay the ſcum 
on a hair ſieve, that the ſyrup may run {rom 
it, and you may loſe nothing but the refuſe; 
put the ſyrup again on the fire ; and let it boil 
gew minutes, then ſet it off, let it ſettle a lit- 
tle, take off the ſcum, and then the ſyrup will 
be clarified. 


Th 85 2 T Boil Sugar Blown Height. 
After having clarified the ſugar as in the 
laſt receipt, ſet it again on the fire. Have your 
{immer ready, dip it now and then in the ſy- 
Tup to try it, ſhaking the ſugar off it into the 
pan, andwith your mouth blow ſtrongly through 
the holes of -the ſkimmer. When you find it 
1 8 n the * is com- 
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If the ſugar ſticks to them like glue, it is got 
enough; but when it cracks in your {þ 
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To Candy Sugar. 


Having boiled your ſugar as in the laſt re- 
ceipt, take it off the fire, hold the pan to 
one ſide, and the ſyrup will candy, by grind- 
ing it with the back of a ſpoon upon the fide 
of the pan, This will do for candying all 
kinds of fruit and flowers. 


To Boil Sugar Craciling Height, 


Boil the ſugar ſtill higher than blown beighty 5 
have ready a pot of cold water, and bit ” W 


ſtick, dip the ſtick firſt into the boiling ſyr 4 Fs 


then into the water, and try it with your teeth. © 


finiſhed. In boiling ſugar to this heigh 

apt to fly very turiouſly, therefore take care that 
the fire is not too briſk; or it it cannot be o- 
therwiſe managed, put in the ſmalleſt bit of 
ſweet butter, which will at once give it a check. 


Cinnamon Tablet. 


Having candied your ſugar as in the preced- 7 
ing receipt for candying, take threepence worth 
of the oil of cinnamon, if you want the tablet 
very fine if not, half an ounce of ground ein⸗ 
namon will anſwer; mix it very well among. . 
your candied ſugar, and grind it on the fide 7, 
of the En. Have a 3 e l ; 

LE 
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flat ſtone ready rubbed over with a little of the 
oil of almonds, or ſweet butter; pour the 
tablet upon 1t, and Jet it ſtand till it hardens, 
ſlüfting it gently along the flab to cool, and 
ſquaring it flightly with a knife. Then draw 
it carefully off the ſlab, and ſet it up to cool. 


Ginger Tablei. 


This is done in the very ſame way as the o- 
ther, only to the pound of ſugar, in place of 
cinnamon, take halt an ounce of ginger finely 
beat and ſifted, and finiſh it off as before. 


Barley Sugar of different kinds. 


Heil a pound of ſingle- refined ſugar to crack- 
eight, and pour it upon a ſtone, (remem- 
bering always firſt to rub it over with a little 
fine oil, or ſweet butter); then, as quick as you 
can, double it up, cut it with a pair of big ſciſ- 
ſars ; and roll it up, or twiſt it as you chooſe. 

If you with to have it of the permacetti kind, 
take a quarter of an ounce of beat permacetti 
to the pound of ſugar, then put the half of it 

among the ſyrup, and ſtrew the other half 
upon the ſtone, ſmoothing it down with a hot 
iron. In this caſe you have no occaſion to uſe 
either oil or butter, as the permacetti will pre- 
vent the ſugar from flying over the pan, and 
will alſo make it come eaſily off the ſtone. 

Again, it you chooſe to have the barley- 
ſugar of the lemon kind, grate a large lemon, 

KELLIE TED or 
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or two ſmall ones, to each pound of ſugar 3 » 
dry the grate in an oven, or before the fire, 
and when you have poured the ſyrup out upon 
the ſtone, ſtrew it over it; then fold it double, 
and finiſh it as above directed. | 


To Preſerve Oranges 7 whole. 


Take half a dozen of the largeſt high co- 
loured bitter oranges, and with an orange ra- 
zor cut them no deeper than the yellow rhind 
in different patterns of figures, flowers and 
leaves, or grate or ridge them; then lay then! 
in as much water as will cover them well, with 
half a pound of ſalt mixed with it, and put a 
plate above them to keep them under the wa- 
ter. When they bave lain in this pickle two 
days, take them out and put them in fre . 
ter other two days; then tie up each MW: 
Dy itſelf, in a piece of linen; put them on 

Ig fire with cold water, and let them boil til 

the head of a pin can calily pierce the uncut 

parts of them; clarify a pound of ſugar for 
each orange; make a ſmall hols in the flalk 
end of each, and ſcrape out the pulp and ſeeds. 
carefully with the end of a tea-ſpoon; place 
place them in a potting-can, fo as chat one 
may not lie above another; fill each orange 
with your ſyrup, and pour the reſt of it over. 
them; when the ſyrup is cold, put a plate a- 
bove the oranges to keep them under the ſy- 
rup ; aſter they hate lain four days, take up 
the oranges one by one, and pour the ſyrup. 
12 . ©: may 
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out of them; then ſtrain the ſyrup, put it on 
to boil, and as the ſcum riſes take it off; when 
it has boiled about fix minutes, take it off to 
cool a little, and then pour it into, and over 
the oranges as before; let them ſtand other 
four days; ; and if they are clear and tranſpa- 
rent, and the ſyrup pretty thick, ſqueeze into 
it the juice of four bitter oranges, which pre- 
vents the ſyrup irom candying, and gives the 
oranges a fine flavour; give your ſyrup a boil, 
and ſcum it; then put in the oranges one by 
one, and let them boil- five minutes more z 
take them out 3 and pot them up for 
ufe, but ba ſure they are well covered with the 
ſyrup. Pre ered angelica, nicked round the 
edges with a runner, in imitation of the leaves 
of a pine apple, makes beautiful tops for them. 


VS T0 Preſerve Orange-fhins. 


Do them the ſame way as directed in the laſt 
receipt, only oblerve they are not to be kept 
whole, but mult be cut in two, and ſqueezed 
and ſcraped; then caſe the ſkins in one ano- 
ther, and put them into a pot that will hold 
them eafily ; ; clarify weight for weight of ſu— 
gar, and pour the ſyrup on the ſeins when it 
is quite cold. It muſt be a wide-mouth'd pot 
that will let in a ſaucer; put a little weight on 
the ſaucer to hold down the ſkins amongſt the 
ſyrup ; let them ſtand for four or five days ; 
by that time the fyrup will become as thin as 


water ; then [train and boil it up with more 
ſugar, 
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ſugar, until it is of a proper thickneis ; and 
when it is cold pour it on the ikins again; 1 tet 
them ſtand for three or four days, and the ſy- 
rup will be thin again, though not fo thin as 
before; ſtrain, boil, and fcum it again; then 
put in the ſkins, and let them boil until they 
are quite tranſparent ; caſe them one within a- 
nother, lay them in the pot, pour the ſyrup o- 

ver them; be ſure they are well covered. 
Three or four of the ſkins turned down, with 
a lice of preſerved oranges between each of 
them, makes a very pretty aſſet. 


To Preſerve Oranges in Slices. 


Grath the oranges ; cut them acroſs in thin 
ſlices; pick the ſeeds carefully out with a bod- 
kin, but take care not to break the pulp ; lay 
them in a flat bottonv'd j jar, one ſlice abovè .- 
nother ; clarify as much ſugar as will cover 
them; and when the ſyrup is cold, pour it o- 
ver them; put a weight on them to Keep them 

down amonglt the ſyrup ; let them ſtand two 
or three days; and the ſyrup will be very 
thin; then turn out the ſlices on a hair: ſieve 
to drain the ſyrup from them; add as much 
ſugar to it as will make it good; put back the 
thces into the pot, and when the {yrup 1s cold, 
pour it on them and let them ſtand four or five 
days longer; repeat the ſame a third time; let 
them ſtand eight days longer; then pour off 
the ſyrup, and boil it up with ſome more ſu- 
gar; take off the ſcum ; then put in the ſlices, 
R 3 and 
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and give them a hearty boil. When you put 
the ſlices in the pan, cover them with clean 
white paper. When they have got two or 
three hearty boils, take them off, and let them 
ſtand until they are almoſt cold, then pot the 
ſlices neatly up, and pour the lyrup over them; 


be ſure you have always ſyrup to cover them. 


This 1 Is a very nice and pretty preſerve. 


To Preſerve Orange Grate. 


Boil the grated ſkins tender pound them 


as for ſmooth marmalade; take one pound of 


ſugar to a pound of the pounded ſkins ; clarify 
the ſugar ; and boil the ſkins amongſt the ſy- 
rup, juſt as you do the ſmooth marmalade ; 
when they are thoroughly boiled, ſtir in as 
much of the grate as will make them like 
thick potrage ; let it get a boil or two to mix 
it well ; then pot it up for uſe. This 1s better 


for orange puddings, or any thing that is to 


be ſeaſoned with oranges, than even freſh o- 
ranges or marmalade. You ſhould dry the 
orange grate as you gather it; for although it 
is dry, it will make this conſerve very well: 
likewiſe keep all the parings of your lemons; 
pare them thin, and lay them by for uſe. 
When they are well dried, they will ſerve for 
ſeaſoning any thing that lemon: peel ſhould go 


* 
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To Preſerve and Candy Orange Peel, 


Lay the orange ſkins in alt and water three 
or four days; then put them on with cold 
water, and let them boil until they are ten- 
der; ſcrape out all the pulp and ſtrings ; cla- 
rity weight for weight of ſugar ; caſe the ſkins 
one within another, and put them into a ſtone 
jar; when the ſyrup is cold, pour it over 
thera, and let them ſtand until the ſyrup is 
thin about them ; then pour it off them, and 
add more ſugar to it; boil it up to a good ſy- 
rup, and, when it is cold, pour 1t on the tkins 
again, and let it he on "then until they are 
quite tranſparent, and the ſyrup thick about 
them. Then take them out of the ſyrup, 
ipread them on the back of a ſieve, and dry 
them in a ſtove, or before a flow fire. Then 
candy them thus: take up each ſkin upon the 
point of a fork, and dip thera one by one very 
quickly in the candied ſugar, and lay them a- 
gain on the back of a fieve to dry; and, when 
they are thoroughly dried, caſe them within 


one another, and lay them in a ary place den, —9 


uſe. 


To Preſerve and Candy Orange Chips. 


Boil ſome orange ſkins very tender, and cut 
them into long thin chips; clarity the ſame 
weight of ſugar as of chips, and pour it over 


them when it 1s cold, Let them lie 1 in it two 
3 
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or three days ; 3 then pour off the ſyrup, and 


boil it up again; and, when cold, pour it over 


the chips. Do this chree or four times, until 


the chips are tranſparent; then give them a 
boil a few minutes. If they are not properly 
covered, add more ſyrup to them. You may 
either keep them in the ſyrup, or candy them 
as in the laſt N 


To Were and Candy Angelica. 


Take the angelica in the month of June, 
while it is tender; cut away the leaves; cut 
the ſtalks in pieces about a quarter long; lay 
them in cold water as you cut them ; ſet them 
on the fire in a panful of water; let them boi! 
tender and green; then take them out and 
peel them; clarify a pound and a half of ſu- 
gar for each pound of angelica ; Pour the ſy- 
rup when it is cold upon it, and let it lie in it 
two days. Repeat this two times more, the 
firſt at the diſtance of four days, and the next 
at the diſtance of ſix days. Then take out 
the angellca, and ſqueeze into the ſyrup the 
juice of three lemons, adding the parings very 
thin cut, and half an ounce of white pepper 
beat. Let your ſyrup again boil ſix minutes. 
Then put in your angelica, and give it a boil 
for three minutes more, and lay it by for uſe. 
It may be candied in the ſame way as the o- 
range: peel, only don't boil the ſugar quite ſo 
high as candy height. You may preſerve a- 
| Ong: with it fore of the prettieſt of the leaves 
| 1 to 
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to garniſh jellies, blamanges, and all kinds of 
crea mn dithes, 


To Candy Flowers. 


Take any kind of flowers you think pretty; 
if the ſtalks are very long, cut off part of them; 
clarify and boil a pound of fine ſugar till near- 
ly candy height; when the ſugar begins to 
grow ſtiff, and ſomething cool, dip. the flowers 

into it; take them out Immediately, and lay 
them one by one on a ſieve to dry. 


* 


To Fr a pint of Green Caſtens. 


Take a pint of the largeſt green gaſkens; 
elip off the tops, but leave the ſtalks, and, with 
a needle, make a ſhort flit in the fide of each 
berry, ſo as to get out the feeds; then cover 
the bottom of a braſs pan with green kal -- 
blades; lay in your ſtoned berries, and ftrew _ 
over them a quarter an ounce of beat alum, 
Then cover them well with water, laying kail 
blades above all. Put them on .the fire, and 
give them a heat, fo as to be no warmer than - 
you can bear your hand in the water; then 
alte them off, and let them cool; ſet them on 4 
and off the fire in the ſame manner, but witheY 42 
ut any more alum, ſeven or eight times; 
When change the water and blades, and ſet | 
hem on again with freſh water and blades, - - 
ind repeat the beatings and coolings, as be- 
Here, till you fee them of a fine light oreeniſh' 1,1, 
) colour ; 


FEE. 
1 
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colour; and, when they are cool, lift them 


een up with your hand, and lay them on 


the back of a ſieve to drain ; clarity three 
pounds of double refined ſugar-for each pint 
(two quarts) of berries ; put your berries in a 
bowl, and pour this fyrup over them ; cover 
them with a ſheet of writing paper, and let 
them ſtand two days; then lift the berries 
carcfully up, and lay them, on a ſieve again; 
ſtrain your ſyrup; boil it fix minutes, and 
take of the {cum as it rifes ; put your berries 
into it, and give them a oil for a minute; 
then return them back to the bowl, and let 
them ſtand other three days. If you then 
find that the ſyrup is {till thin and the berricz 
not clear, e the ſyrup another boil, and 
pour it over them. Before you pot them up, 
give both the ſyrup and berries a boil toge. 
ther for three minures. i 

I muſt recommend the ſtoning of the ber. 
Ties, becauſe when the ſeeds are allowed to re. 
main in them, I have found, by experience, 
that they not only hurt the berrics, and diſco- 
' Jour the jelly, but prevent it from g getting in 


to make them plump, which both adds t9 


their beauty, and makes them keep Letter, 

Obſerve never to cover up jeliies or prefer 
of any kind, till they have flood twenty-four hour 
at led. 


To > Preſerve Red Goofeberries. 


 Tzketthe' beſt Mogul berries ; clip off t 
: black tope; and leave the ſta ks, as in the pre 
| „ cedin; 


t 


Uri 


lin, 
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ceding receipt; take equal weight of berries 
and ſingle r refined ſugar ; clarity the ſugar, 
and make a very ſmall flit in the fide of the 


berries with a pin to let the ſugar go tarough 
them. When the ſyrup is ready, put in the 


berries, and let them boil till thev are tranſpa- 
rent; then take them up with a ſkimmer ; put 
them into pots, and run the ſyrup through a 
fievg to Keep out the ſeeds; then put the ſy- 
rup into a pan again, and give it a boil; cool 
2 little of it in a ſaucer, and, when you find it 
a {tiff jelly, ſtrain it, and pour it on the ber- 
Ties. You may put them into 0 SIRE as they 
look pretty. 


To Preſerve Currants Whole. 


Take two pounds of the largeſt currants you 
can get on the ſtalks; then, with a cambric 


needle, open a flit in the ſides, and pick out 


the ſeeds. Clarity three pounds of ſugar, and 
boil it to blown height. Put in a mutchkin 


(pint) of currant juice, and let it boil five mi- F 


nutes; then put in the currants,. and give * 2 


| them a boil for four minutes longer; then“ 


take them off, and pot them up. White cur- 
rants may be done the ſame way ; only be ſure 


to take double-refined ſugar to them, and let 
them boil only two minutes. Theſe are pret- 


ty preſerves to be put in glaſſes or fine tarts. 


To do Currants for preſent uſe. 


Caſt the whites of two or three eggs until it 
they pop from the ſpoon like water; take the 
gy 


204 PRESERVING. Ch. 1, 


largeſt and beſt red currants you can get; 
keep them on the ſtalks; have ſome double. 
refined ſugar pounded and ſifted; take each 
ſtalk of the berries by itſelf; dip them in the 
eggs, and, while they are wet, roll them gent. 
ly in the ſugar; lay them ſo as not to touch 
one another on a ſheet of clean white paper 
before the fire to dry, but take care you don't 
diicolour them ; put them on a China plate, 
and ſend them to table, If there are any 
green berries at the end of the ſtalk, be ſure 


to pick them off. 


To Preſerve r and Rafplerries 


whole. 


Take the beſt you can get; and to every 
pound of them take a pound and a half of 
ſingle-refined ſugar ; clarify and boil it candy- 
high; keep a little of the ſugar out to pound 
and ſift ; when the ſugar is ready, put in the 
raſps, and let them boil as quick as poſſible; 
ſtrew the pounded ſugar over them as they 
© boil; when the ſugar boils over them, take 

them off the fire, and let them ſtand until they 
are almoſt cold. To every pound of raſps add 
half a mutchkin (half a pint) of currant juice, 
which not only firms the raſps, but makes the 
jelly ſtronger ; then put the whole on to boy), 
till the ſyrup hangs in flakes from the ſpoon ; 
keep {cumming as they riſe ; then take it off 


and Dit it in pots: or glaſſes. a 
0 


X - 


y 
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To Preſerve CHerries. 


Take two pound of Morella cherries, and 
cut a piece off the ſtalk of each; prick them 
with a fine needle; then clarify two pound 
and a half of ſugar, and boil it candy high; 
add to it a mutchkin (pint) of red currant 
juice, and allow one pound of ſugar more for 
the Juice, to be clarified along with the reſt. 
Let it boil for five minutes after the juice is 
put in, and ſcum it; then put in your cher- 
ries, and let them have a covered boiling for 
five minutes more; then teke off the pan; 


ſcum it, and let it ſtand for ten minutes co- 
vered up with writing paper; then give them 


a boil for other ten minutes, and lift up one 
of your cherries by the ſtalk. When you ſee 
it tranſparent, and of a fine high colour, pot 
up the cherries. 


As the ſeaſon for currants is moſtly over 


before theſe cherries are ready, take currant- 
jelly to ſupply the place of the juice, and al- 


low a pound of jelly for every two pound of 
cherries. White currants will anſwer this Pur- 


pole as well as red, eſpecially when the cher- 


ries are of a dark wad, 


To Preſerve Cherries with Stalks and Lea: ves. 


Get ſome of the largeſt May. duke cherries, 


with the italks and 2 few of the leaves on 
8 n 1 
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them; take ſome ſtrong vinegar, and put a 
little beat alum in it; fet it on the fire, and 
let it boil ; then dip in the ſtalks and leaves, 
and boi! en a little in the vinegar, (but 
take care yo 1 Com let the cherries touch the 
vinegar) ; then lay them on a ſieve to dry; 

clarity two pounds of double refined ſugar. 
WW hile the ſyrup is boiling hot, dip the cher- 
ries, ſtalks, and leaves in it. When they are 

ſcalding het, take them out again, and lay 
them on the ticve; then boil up the iyrup 

candy high ; dip the cherries into it again; 
then Jay chem on the ſieve dry them in the 
lun, or in a flove; turn them frequently whilſt 


On the ſieve. 


To Preſerve A e 


Take the largeſt and Leſt you can get, juſt | 
ripe and no more; open them at the creſs 
with a knife, and thruſt out the ſtone with a 
podkin; pare them as thin as you can. To 
every pound of apricots take a pound and a 
half ot fine ſugar. As vau pare them, ſtrew 
jome pounded {UgAar on ther ; clarify the re- 
mainder of the ſugar; put the 8 1 in the 
iyrup, and let them Bie till it is aln.olt eold; 
then put them on a flow fire, and let them 
ſimmer a little; cover them with white paper; 
ſet them off the fire, and Jet then flond until 
they are almoſt cold; then put them cn aprin, 
| and bring them a immer; repeat this ibree 
Gr four Ig: letting them be alimnoft ecld be- 
WE e 


* 


3 
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fore you -put them on the fire ; by this time 
the ſugar will be incorporated with them; 
then put them on again, and let them boil un- 
til they are quite triuſparent. If you chooſe 
you may blanen the kernels, and put them 
in amongſt them at the laſt boiling. Pot 


them up. 


T J Preſer vs Green Gauge Plumbs. 


Pluck the plum! bs when fall grown, with 


the ſtalks at each, a by a- leaf it you cam; wet 
them lie in cold waier tw2nty-four hours; 


take thein out of the el put two or three 
green. Kail blades in ite botton of a clean 
braſs pan; put in the fruit, with as much wa- 
ter as wilt cover them; ſtrew a little pounded 
alum amongſt tnem; put them on a clear fire; 
and when they riſe to the top, take chem out, 
and put them in a bowl, with a little warm 

Water about them; clean the pan again; put 

in a freth green-kail blade into it; put as 

much boiling water on them as will cover 
them, with a little more pounded alum; cover 
them with a cloth; let chem itand a quarter 
of an hour; take them out of the water; 
weigh them, and take equal weight of double- 
refined ſugar ; clarify the ſugar, and give it a 
boil for five minutes ; clean the pan again; 
put in the fruit, and ſtrew the pounded ſugar 
alongſt them, wicht a little water; ſet it on a 
clear fire, and let it immer and boil flowly 
until the fruit is green and tranſparent put 


®, 


S 2; the 
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the fruit in pots; boil the ſyrup a little lon- 
ger; and, when it is cold, pour it on the 
truit; let them ſtand two or three days; then 
pour off the ſyrup ; boil it up with more ſu— 
gar to a !iirong ſmooth fy rup 3 when it is cold, 
pour it on the fruit, and cloſe them up; and, 
as the ſkin will larivc 1 down, you muſt take it 


2 Sen! 1y Git, 


— 


Aucthher way. 


Green them as before. Then clarify a 
© dale and 2 8 0: ſingle. refined ſugar 
lor each pound of plambs; put your plomit 8 
in a jar, and, when the ſyrup is almoſt cold, 
pf gur it over them, and put a weight on the 

to keep them down in the fyrup; then let 
then ſtand for two or three « DAYS, when you 
will fee the fyrup very thin; then boil it up 
again, and pour it on the p. lune as before; 
6 cat this tiil you fee your fyrup very ick, 
and the piumbs trauſp parent; than put on the 
ſyrup; vive it a bail, and ſcum it; ihen put 
g let them boil tor three mi- 


. * 
Fur plumbs; 
a 2 * 
nuütes, and pot asm up. 
75 
To Preſerve Megnum Bonum Plumbs, 


Take the plumbs dan they are too ripe, 
1 ud give them a flit on the hollow ſide with 
ie and prick them with a pin; LN 


2 
<4 


feltding hot water, and put a little ſugar in it 
put in the plumbs ; cover them clole up, Rt 
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{ct them on a flow fire to immer; take them 
oF, aud let them ſtand a little; put them on 
the fire again to ſimmer, but take care they 
do not break; clarity as much ſugar as wall 
cover the plumbs, and boil it to candy. height: 
when the plumbs are pretty tender, rake them 
out of the water, aud put them amongſt the 
ſyrup when it is almoſt cold, re peating this till 
they are very tranſparent; kim and take it off; 
let them ſtand about two hours; then ſet them 
on, and give them another boil; put them in 
pots or glaſſes; boil up the fyrup very thick, 
and when it is cold pour it over the plumbs. 


To Preſerve common Plumbs fer Tarts. 


Put the plumbs into a narrow-mouthed 
{tone-jar.. To every twelve pounds of plumbs 
take ſeven pounds of raw ſugar, and ſtrew it 
amongſt the plumbs as you put them in the 
jar; tie up the mouth of the pot very cloſe 
with ſeveral folds of paper; put them into a 
ſlow oven, and let them ſtand until the ſugar 
has quite penetrated them. 


To Preferve Peaches. 


Put the peaches into ſcalding water, but 
don't let them boil; then rake then out, put 
them into cold water; and lay them betus | 
rwo cloths to dry. 1o every dozen of peach- 
es clarity a pound of ſugar; when you take 
the peaches out of the cloth, prick them with 


* — - Ve * 
3 — >. rv 
— — My ——— —— 
* 
0 
* 
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a pin; put them into a cloſe- mouthed jar ; 
when the ſyrup is cold, pour it over' them, 
and fill up the jar with brandy ; put a wet 


bladder on the mouth of the | jar, and tie lea- 
ther above it. 


To Preſerve Pears. 


Take tt e beſt preſerving pears new pluck'd; 
make a ſmall hole at the back end with an 


ivory bodkin, and pick out the ſeeds, pare 
them very thin; weigh them, and take equal 


weight of tine fugar ; lay the bottom of a pan 
With kail biades, put in the peas, cover them 
with plenty of water, the juice of lemon, and 
boil them till they are tender; clarity the ſu— 
gar, and put in the pears ; let them boil until 
they are ſoit. When you put the pears into 
pots, boil up the ſyrup again, and pour it over 
them: when it is quite cold, put a clove into 
every pear where the eye was cut out; cover 
them wich the jelly of apples, and pot them 


up. 


To P 0 Preſerve Pears red. 


Take the largeſt round-pears when full ripe; 
pare them, and put them into as much water 
as will cover them; pound a drop or two of 
cochineal, and put it into the water; let them 
boil till they are tender; keep them cloſe co- 


vered while the ſyrup is aint ; weigh them, 
and 


4 


of — eg 
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and take equal weight of ſugar ; clarify it; 
then put in the pears; ſqueeze the juice of a 
lemon eee the ſyrup, and cut the thin 
paring of the lemon as ſmall as you can, and 
put it in: let them boil until they are red and 
tranſparent; then put thein into pots, and when 
the fvrup is cold, pour it over them; cover 
them with the jelly of red gooleberries z the 
ſceds muſt be picked out, and a clove put into 
each, as in the luſt receipt. 


To Preſerve Apples green. 


Take the large coddlings, or any other hard 
green apple, newly pulled; cut them in quar- 
ters, and take out the core ; put them into a 
braſs pan, with hard water, and a little pound- 
ed alum ; turn the green ide downmotlt ; let 
them immer on a flow fire, but don't let thera 
boil; they are enouzh when you take off the 
{kin without any oz the fruit adhering to it; 
and after they are all peelled, put them on a- 
gain with the fan.e water, and two ounces of 
lugar ; keep down the green tide, and let them 
immer gently for a little while; put them on 
and off the fire until they turn again; they 
mult not be long at a time on the fire, as it 
would make them too ſoft; take them out of 
the liquor, and lay them on a diſh, To every 
pound ot a apples clarify a pound of fine ſu- 
gar: when the ſyrup is ready put in the ap- 
ples, and give them a quick boil, till they are 


tranſparent; take them out - of the ſyrup and 
boil 
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boil it pretty thick. When the apples and ſy- 
rup are cold, put them into pots; let them 
ſtand ſome days, and if the ſyrup is turned 
thin, pour it off; give it a boil, and then,give 
the apples a boil in it; when they are cold, 

put them into pots, and cloſe them up. You 
may look at thera in eight days after; and if 
the ſyrup is turned thin, boil them up again. 


* 


Apples in Syrup. 


Pare and core ſome firm round apples; cla- 
rify as much ſine ſugar as will cover them; 
and as you core them, put them into the ſyrup; 
give them a botl till they are clear, then take 
them. oft, place them neatly in a China difh, 


and pour the ſyrup about them; but in the 


juice of a lemon when the lyrup i is clarified. 
if you have any prelerved barberries, you may 

ut in two or three ſprigs of them on the top 
of apples. 'Ihis is a very pretty diſh for pro- 
{ent ule, 


& - Sf 
To Preſerve C UCUMBET'S. 


Take a dozen of the greeneſt and firmeſt 
large cucumbers you can get, and lay them in 
a pickle of falt and water, allowing half 
pound of ſalt to the dozen 0i cucumbers. 37 
them lie in this pickle two days; then take 
them out, and lay them in plenty of freſh wa- 
ter for two days longer, with a plate above 
them to keep them down ; then cover the bot- 


{ m 


— 
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tom of a pan with green kail blades, lay in 
the cucumbers, and ſtrew over them half an 
ounce of pounded alum; cover them up cloſe 
with more green kail Llades ; ſet them on the 
fire, and give them a ſcald; then take them 
off, and let them ſtand till they are cold; 
and repeat this operation of ſcalding and cool- 
ing, till you fee them begin to look greeniih, | 
Then take them out, and change both the wa- 
ter and blades, but put in no more alum, and 
give them a boil for fix or ſeven minutes; then 
take up the cucumbers careſully, and cut a 
mall piece out of the flat fide of each of them, 
and with the fmall end of a tea ſpoon ſcrape 
out the pulp and feeds; then dry them be- 
tween the folds of a cloth, and ſeaſon them in 
the inſide with Whole white pepper, thin par- 
ings of lemon, ſliced ginger, and ſome blades 
of mace mixed together; then pat in the pieces 
you cut out of the cucumbers, and faſten them 
with a thread, ſo as to provent the ſcaſonings 
ſrom getting out; men Weigh the cucumbers, 
and to each pound of them clarify one pound 
and a half of double-refined ſugar. When this 
yr up is almoſt cold pour it over them, cover- 
ing them with a plate to hold the em down let 
mem lie in the ſyrup two days; then lift them 
out 1 the Iyrup through a frown; and give it 
a i good | botl, taking « are to ſcum it well; when 


It is near cold, POR It again on the cncuanbira; 


and about ſix days alter repeat this again; 
nen take them out of the iyrup, and ſqueeze 


into it the juice of tour lemons, adding all the 
Other 
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other ſeaſonings above, mentioned; then ſet the 
ſyrup on the fire, and when 1t comes a boil 
put in the cucuinbers, and give them a boil for 
ſix or ſeven minutes; then take them out, and 
pot them up. Ihis is one of the moſt beauti- 
ful and rich preſerves we bave, and may be 
ſent to table either in glaſſes or in atiets, cut 


or whole. If the cucumbers are very large, 


ſplit them long ways, take out the pulp, and 
do as above directed. 


To PreſeFis Melons, 


Take the melons betore they are quite ripe, 
-anfl lay them in ſalt and water two days; take 
them out of that pickle, and lay them in cold 
freſh water another day ; green them the ſame 
way as the preſerved cucumbers : when they 
are greened, cut a {mall bit out of one of the 
ends, and {coop out the pulp. Do the ſyrup te 
lame * tor the cucuinÞers ; let it be qu: e 
cold before you put it on the melcns; tow 
in a good deal of lemon- peel, Cath buds, ad 
ſome iliced ginger amonglt the 1y;np; and in 
the lait boiling you give it, put in joe of the 
juice of lemon. 


To Freſerve Pine Apples. 


Take pine apples before they are ripe, and 
lay them four days in falt and water. Then 
put into the bottom of a braſs pan a hand!» 


of vine-leaves, and lay in the pine-appics. 
Ji 
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Fill the pan with vine- leaves, and freſh water. 
Cover it up very cloſe, and ſet it over a 
flow fire. Let them ſtand till they are of a 
fine light green. Have ready a thin ſyrup. 
When it is almoſt cold, pour it into a deep 
jar, and put in the pine- apples, with their tops. 
on. Let them ſtand a week, and take care 
that they be well covered with the ſyrup It 
is a great fault to put any kind of fruit that is 
to be preſerved whole into thick ſyrup at firſt, 
az it makes them ſhrink, draws out the juice, 

and fpoils them. When they have ſtood a 
week: boil the ſyrup again, and pour it care- 
fully into the jar, leſt you break the tops of 
the pine-apples. Let it ſtand eight or ten 
days, and, during that time, give. the fyrup 
two or three boilings ; when the pine. apples 
look quite full and green, take them out of 
the ſyrup, and make a thick ſyrup of double- 
refined, ſugar. Boil and ſkim it well, put a 
few flices of white ginger into it, and when it 
is nearly cold, pour it upon the pine-2pples. 
Tie them down cloſe with a bladder, and they 
will keep years without fhrinking: 


To Preſerve Green Almonds. 
2 


Pluck the almonds when not full grown, 
but ſo tender that a pin will pierce through 
them; rub them with a clean cloth, and put 
them into boiling water for three or four mi- 
nutes, umil the outer fkin will rub of with a 
cloth ; have and 6 ſome thick tyrup, and put 


the 


216. PRESERVING. Ch.! 


the almonds in it, and let them boil two mi. 
nutes; then take them out of the ſyrup ; boil 
it a little longer, and pour it on them. Repeat 
the boiling of the ſyrup five or fix days, until 
it remains thick on them, and has penetrated 
into them. Boil ſome rock. alum in the water, 


All green and white preſerves muſt be done 
with double: reſined ſugar. 


* 


To Preſerve bor rice. 


Take the largeſt and fineit ſprigs of 1 
you can get, and lay them carefully in a ſtone flat- 
bottomed pot; then clarify as much fine ſugar as 
will cover them; and, when the ſyrup is cold, 
pour it over them; let it ſtand until it is thin; 

then pour it off chem ; add more ſugar to it, 
and boil it till it is pretty ſtrong. When cold, 
pour 1t over them again, repeating this until 
the berries are tranfparent, and the ſyrup re- 
mains thick about them ; ; then pot them up, 
When you uſe them, take them up in whole 
ſprigs; put them into glaſſes with the ſyrup 
about them; they look very pretty. They are 
a garnifhing for milk diſhes. 


To Make Raſpberry Fant. 


Pick and clean the berries well. To every 
pound of berries take half a mutchkin (half a 
pint) of the juice of currants, and a pound and 


2 half of lump ſugar ; . pound it, and put it in- 
fo 


it 
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to a pan, a row of fruit and a row of ſugar al- 


ternately ; let the waole ſtand in the pan ſome 
time before you put then on the fire, to ſoften 
the ſugar; boil them on a quick fire, and, 
when chey fall to the bottom, they are enough. 


To Make Gooſeberry Fam. 


Take the ſame weight of 'powder-ſugar as 
of berries; put in the berries, itrewinsz the ſu- 
gar over them as vo put taem in; pour half 


2 mutckin (half a pint) of water over them ; 5 
put them on a flow fire; let them boil ſlowly 
a little ti ne, and ſkim them; pat a quicker 


fire to them; let them boil till they are very 
clear, and will jelly. Pot them up. 


To Make Apricot Jam. 


Stone and pare the apricots; take equal 
weight of ſugar and fruit; clarify the ſugar, 
and boll it candy height; put in the apricots, 
and let them boil very thick, until they are 


well broke. You may bruiſe them with a 


ſpoon as they boil, and boil a little white cur- 
rant jelly with them, for they are much the 
better of it; blanch the kernels, and put them 
in juſt before you take it off. This makes ve- 
ry fine tarts. OY | | 
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can; then lay in ſome of the beans ; ſtrew 
dry ſalt above them, and continue to do fo 
until the can is full, preſſing the lairs of beans 
and ſalt gently down, but fo as not to bruiie 
them. When the pot is full, tie them cloſe. 
up with a bladder, and a piece of leather a- 
above it. When you are to uſe them in the 
winter, take up what quantity you want, and 
lay them in freſh water ſome hours before you 
boil them; change the Mer two or three 
times to draw out the ſalt Mut them abut an 
inch long; let the water be boiling before 
you put them in. When they are *enough, 
drain the water from them, and tois them up 
with ſome beat butter. Send them hot to 


1 


To Keep Artichoke Bottoms through the Tear. 


Cut the ſtalks cloſe to the tops, and boil 
them no longer than the leaves will come out 
of them; then take 00 the leaves and the 
ſtrings from the outſide of the bottoms ; lay 
the bottoms by themſelves in tin plates in a 
cool oven, until they are thoroughly dry; 
then put them in paper bags, and hang them 
up in a dry place. Before you uſe them, lay 
them in warm water, and them lie in it 
four hours, changing the a. oft-n, and 


pouring the laſt water boils m then. 
Then take them out; cut hn. ee, and 
boil them tender. They malay ne diſh 
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by themſelves, and are very good-1a fricaſees, 
ragoo ſauces, or any tine ſoups. 


To Keep Green Gooſeberries for T arts. 


Gather the berries before they are nearly 
full ſize; cut off the tops and ſtalks with ſcil- 
ſars; take wide meuchec bottles very clean 
and dry; fill tin up with the berries, and 
cork them. Then put them in a pan of boil- 
ing water, taking Fare the bottles are covered 
with it ; let theiFFand until they turn weite; 
then take them out of the pan; take out the 
corks, and tie @ muſlin rag on the top of the 


bett to ſtrain the juice. Then turn the 


mouths of the bottles into deep jugs that will 5 


hold them; let them ſtand that way until the 
whole juice is run from them; 1t is the juice 
that ſpoils them. When they are very well 
drained, turn up the bottles, and take one of 
them to fill up the reſt with. Leave as much 
room as to cover them with ſheep's tallow z 


melt it, and let it be as cold as it will pour on = 
the berries. Cover an inch deep with tallow, 


and cork them hard up. Dip the corks and 
the rings of the bottles amongſt melted bees- 
wax, and tie leather above them. — Or, what I 
IT, Way, is to lay the berries on 


large flat 0 as they may not lie one 
above and dry them in a flow oven. 
Whem <> ; of | juſt turned white, take them 
out; 1 and to cool, and then bottle 
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can; then lay in ſome of the beans; ſtrew 
dry ſalt above them, and continue to do fo 
until the can is toll, preſſing the lairs of beans 
and fait gently down, but ſo as not to bruiſe 
them. When the pot is full, tie them cloſe 
up with a bladder, and a piece of leather a- 
above it. When you are to uſe them in the 
winter, take up what quantity you want, and 
lay them in freſh water ſome hours before you 
boil them; change the Wter two or three 
Imes to draw out the ſalt ut them abe ut an 
inch long; let the water be boiling before 
you put them in. When they are *enough, 
drain the water from them, and tois them up 
with ſome beat butter. Send them hot to 
pee: 


T Keep Artichoke Bottoms through the Year. 


Cut the ſtalks cloſe to the tops, and boil 
them no longer than the leaves will come out 
of them; then take off the leaves and the 
ſtrings trom the outſide of the bottoms ; lay 
the bottoms by themſelves in tin plates in a 
cool oven, until they are thoroughly dry; 
then put them in paper bags, and hang them 
up in a dry place. Before you uſe them, lay 
them in warm water, and let them lie in it 
four hours, changing the ater. elt en, and 
pouring the laſt water boi een then.. 
Then take them out; cut ha Wc ces, ald 
boil them tender. They m öne diſh 
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by themſelves, and are very good-1a fricaſees, 
ragoo fauces, or any fine ſoups. 


To Keep Green Gooſeberries for Tarts. 


Gather the berries before they are nearly 
full ſize; cut off the tops and {talks with ſciſ- 
fars; take wideymouined bottles very clean 
and dry; Il the! * up with the berries, and 
cork them. Then put them in a pan of boil- 
ing water, taking Fare the bottles are covered 
with it; let theiFRand until they turn wtitez 
then take them out of the pan; take out the 
corks, and tie a muſlin rag on the top of the 
bottles to ſtrain the juice. Then turn tae 
mouths of the bottles into deep jugs that will 
hold them; let them ſtand that way until the 
whole juice is run from them; it is the juice 
that ſpoils them. Wen they are very well 
drained, turn up the bottles, and take one of 
them to fill up the reſt with. Leave as much 


room as to cover them with theep's tallow 


melt it, and let it be as cold as it will pour on 


the berries. Cover an inch deep with tallow, 


and cork them hard up. Dip the corks and : 
the rings of the bottles amongſt melted bees- 


wax, and tie leather above them. — Or, what I 


think a bet 
large flatgg 
above 8 


n. is to lay the berries on 
90 as they may not he one 
2 her 85 & and dry them in a flow oven. 


Wheny 1 W jult turned white, take them 
out ; Jenn and to cool, and then bottle 
then] up _— * 
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OF CREAMS, JELLIES, MARMALADES, SYLLA- 
BU BS, BLAMANGES, &c. 


To Make Clear Lemon, or Orange Cream. 


RATE four large lemons or oranges ; 
pour half a mutchkin (half a pint) of 
boiling water on the grate, and let it ſtand to 
waſk, covering it cloſe ; cut your fruit and 
ſqueeze them into it; ſtrain it off, and boi! it 
up with three quarters of a pound of double- 
refined ſugar; take the whites of fix caſt eggs, 
and mix them with the liquor by degrees, for 
fear of curdling ; put it on a clear fire, ſtir- 
ring it ohe way; let it only be ſcalding hot, 
and then put it into glaſſes. If you want the 


24 yellow lemon cream, Juſt caſt the yolks of two 


eggs, and mix it with the above ingrecicnts as 
ſoon as ite comes off the fire. 


Ratajia Cream. 


Boil four bay leaves, or bn ounce of 
bitter almonds, blanched and beat an © chop- 
pin (quart) of cream; beat vals 
eggs; keep out a little of the em, and 


mix it with the beat eggs. Then 


warm 
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warm cream e the eggs by degrees; 
put it on the fire, and ſtir it one way till it be 
ſcalding hot, but not boiling, Then ſtrain 
and ſweeten it to Your taite, 


Almond Cream. 


Boil a choppin (quart) of cream with cinna- 
mon and lemon- peel; blanch and beat half a 
pound of fweet almonds with a little ſugar ; 
caſt the whites of eight eggs; mix them with 
the almonds, and ftrain them through a ſieve. 
Then mix in the boiled cream gradually a- 
mongit them, and put them on the fire, ſtir- 
ring it one way; make it ſcalding hot, but 
don't let it boil; ſweeten it to your taſte, and 
take out the cinnamon and lemon: peel. 


Velvet Cream. 


Take a little ſyrup either of lemons or o- 
ranges, and put two or three ſpoonfuls of it in 
the bottom of a diſh; make ſome new milk 
lukewarm ; pour the milk on the ſyrup ; put 
in as much runnet as will faſten. it, and cover 
it up with a plate. 


Steeple Cream. 


Scald and 00 large calf's feet; put 
them on with two pints (four quarts) of water; 
let it boil till it ĩs reduced to a chen (quart); 

£ | ＋ 3 | then 
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then · diſſolve an ounce of ifinglaſs in a mutch- 
= go (pint) of warm water ; blanch a quarter of 
a pound of ſweet almonds, and take half an 
ounce of cinnamon, and the paring of two le- 
mons; beat the almonds very fine with a lit- 
tle cream. to-keep them from oiling ; take a 
choppin 0 quart) of cream, and ſix ounces of 
ſugar. When the calf's feet ſtock is cold, 
ſcum the fat off it; turn it up, and cut off all 
the ſediment from the bottom; then mix all 
your ingredients together, and put them on 
the fire to boil for ſix minutes; ſtrain and ſtir 
it one way, till it is almoſt cold; then take a 
ſhape in the form of a ſtceple ; dip it in cold 


— =, gh a 8 


water, and pour your cream into it; next day C 
looſe it with the point of a pen knife round a 
the edges; dip it in warm water, and turn it f. 


over into a flat plate; ſtick a ſprig of mirtle 
in the top of it, and garniſh the bottom of it 
with red currant cream, and bunches of whole 
+ © preſerved white and red currants on the ſtalks, 
intermixed with leaves cut out of preſerved 


_ angelica. 


Red Currant Cream. 


Caſt the white of an egg to a ſnow, and add 
to it two table ſpoonfuls of - bo jelly ; 


but take care there are no ra t, as they 


revent the cream from rifing ; then take a ] pu 
{mall whiſk, and whiſk it cloſe one way, till it er. 
is of a tine pale pink colour, and ſo thick that let 


it ſus 


Chil CREAMS, &. 223 


it will not drop from the whiſk.—This is a 
beautiful gs for all milk and cream diſhes, 


Apple or Gooſe berry Cream. 


Boll ſome gooſeberries or apples until they | 
are perfectly ſoft, and preſs them with a ſpoon 
through the back of a ſieve into a plate; ſweet- 
en it to your taſte, and mix it up with ſweet 


Strawberry or Raſpberry Cream. 


Take the fruit new pulled, and an equal 
weight of ſugar and fruit ; clarify the ſugar, 
and put in the fruit; let them boil until the 
ſugar has penetrated into the heart of the fruit: 
when cold, take two or three ſpoonfuls f it, 
and whiſk it up with a mutchkin (pint) of thios 
cream; then take the wholeſt of the berries, 
and mix in two or three ſpoonfuls of them a- 
mongſt the whiſked cream. You may either 
put it into an aſſet or glaſſes, If you bave 

any of thoſe fruits preſerved, do them in the 
ſame way. 


Rice Cream. 


Take threeWWWOnfuls of the flour of rice, 
put it on with a mutchkin (pint) of ſweet 
cream, and ſtir it until it comes a boil; then 
let it cool ; caſt the yolks of three eggs with 


gar, and mix a little cold nulk or cream 
with 
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with them; then mix it with the rice, and 


keep it ſtirring one way; but take care it does 


not boil. Seaſon it with cinnamon, or with o- 
range or lemon grate. | 


Apricot or Peach Ice. 


Pare and {tone a dozen and a half of ripe | 


apricots or peaches; cut them in limall pieces, 


and throw them in a fieve; ſqueeze them very | 


well with a ſpoon, and add three quarters of a 


pound of clarified ſugar to them; take the ker. 


nels out of the ſhells, and pound them fine 
in a mortar, moiſtening them with water; 


then mix it with the apricots, and if it is too 


thick, thin it with the juice of two or three 
lemons and a little more water. Then put 
it into your jelling pot; take ſome natu- 
Tal ice, and beat it, and itrew two or three 
handfuls of ſalt over it; put fome of this in 
the bottom of your bucket, and place the jel- 
ling pot in the middle of it, laying the reſt all 
about the pot; let it ſtand halt an hour iii it, 
then take off the cover of the pot and ſtir it 
well; put it into the ſhape or moulds, cover 
it cloſe, and bury it in your bucket with plenty 
of beat ice and ſalt all over it; let it ſtand in 
it for at leaſt an hour ; wl u are ready to 
ſerve it up, take out "yy and wipe it 
clean, dip it in warm water, and turn it out 
on a plate. You may do peaches the ſame 
way. If you would with to have your ices re- 
ſemble the fruits they are made of, put it into 
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moulds of the ſhape of the fruits, and paint 
them the natural colours immediately before 


they S8 to table. 


Pine Apple Ice. 


Take what number of them you may have 
occaſion for, and pare them ; cut them ſmall, 
and beat them in a mortar ; ſqueeze them 
through a cloth, till you have got the whole 
of it through ; add to it the juice of four le- 
mons, and clarified ſugar boiled higher. If it 


is too thick, add ſome water, and put the 


whole through a. tine lieve e. Ice it as before. 


Strawberry Cream Tee. 


Take a pound of preſerved rauben 
ſqueeze them through a ſieve; boil a choppin 
(a quart) cf cream with a piece of ſugar ; mix 
this among your ſtraw ber1ies, pals the whole 
through the ſieve again; and ice it as betore. 
All preſerved fruits may be done the fame 
Way. 


Hariſborn Telly, 


Put on two, pints (four quarts) of water in a 
cloſe goblet ep a pound of hartſhorn ſhav- 
ings ; Jot it boil on a flow fire till half of the 
water is waſted, then ſtrain it; diſſolve an 
ounce of ifinglals in a mutchkin (pint) of wa- 

ter, 
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ter, and mix it with the jelly; ; add to it half a 
pound of ſugar, the juice and paring of three 
lemons, half an ounce of cinnamon, four 
drops of cloves, a mutehkin (pint of white 
wine; and ſix whites of eggs caft light; put 
the whole on the fire, and keep ſtirring it, 
{kinking the eggs as they come to the top; 
when it comes a boil, let it continue to do ſo 
for ten minutes 3 then run it through a jell 
bag, and return it back again te to the bag til it 
it be t clear. Ed | 


cane foe Telly. 3 


Clean four calves feet flit them, and ſet 
them on in a very cloſe pan with two pints and 
a half (five quarts) of water on a flow fire; let 


them boil till it is reduced to a-pint (two 


quarts}; then ſtrain it, and ſcum eff the fat. 
When it is quite cold, cut off all the fedirrent 
from the bottom. Seaſon it as the hartſhorn 
Jelly. If the ſtock is very ſtiff, thin it with 

ſome water: as it is not pretty to be ſtiff in 
glaſſes; but if it is for a hape, it muſt be a 
great deal firmer, ſo as to ſtand when you turn 
it out, eel 


Yall for a Con laune. | 


Take a pound of hartſliorn Wee nine 
ounces of eringo root, three ounces of 1fin- 
glals, a choppin (quart) of bruiſed ſnails, (the 
Mells to be taken off and clean'd), and two 

vipers 
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vipers, or four ounces of the powder of them; 
put theſe ingredients i in two pints (four quarts) 
of wafer, and let it boil till it is reduced to 
one pint (two quarts) train it through a 
ſieveg and when it is cold put it into a pan 
with a mutchkin (pint) of Rheniſh wine, half 
a pound of brown ſugar-candy, the juice of 
two Seville oranges, and the whites of three 
or four: « eggs well beat; boil altogether for 
three or four minutes ; then run it through a 


jelly-bag, and put it into ſmall pots. A tea 


cup 2 of i it may be taken twice a day. 


Orange or Lemon Jelly. 


Pare off the rhind of a dozen of oranges or 
lemons; put it in a baſon, pour boiling water on 


it, and cover it up to keep in the iteam. Then 


cut and ſqueeze the fruit. Diſſolve an ounce 
and a half of iſinglaſs in a mutchkin and a 
half (pint and a half) of boiling water, then 
put in the juice of the fruit, one half of the 
parings, the water they were ſteeped in, the 
whites of four eggs caſt to a ſnow, and three 
quarters of a pound of ſugar. Set it on the 


fire, and fiir it one way till it comes a boil : 


and when it has boiled about tour minutes, 
take it off and pick out the parings. Then 
put the Jelly through a flannel bag; doing 
this again and again till it is clear. Cut the 


Parings into long thin ſtraws, and put them a- 


mongil the jeliy in glafſcs or ſhapes. If you 
want "the Jelly thick and yellow, caſt the yolks - 
of 


— 
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of two eggs very ſmooth, and mix them a- 


mongſt it as it comes from the bag. A ſtrong 
ſtock of calt's feet will do inſtead of iſinglaſs. 


Apple Jelly. 


Pare a dozen of good tart apples; take a 
pint two quarts) of water; cut the apples in 


very ſmall bits, and throw them into the wa- 
ter as you cut them, to preſerve their colour; 
let them boil until the whole ſubſtance is out 


of them, and the water half waſted; then put 
it into a hair ſieve; let them ſtand until all 
the water is drained from them. To every 
mutchkin (pint) of the liquor take a pound of 
fine ſugar; caſt the white of an egg or two, 
and put in amongſt the ſugar and liquor; put 


them on the fire, and keep them ſtirring un- 


til the ſugar is melted. When it boils a while, 
take off the ſcum, and put in the juice of a le- 
mon or two, as you like it of tai ineſs. You 
may boll in a piece of the rhind along with 
them ; let it boil until it jelly, which you will 
know by putting a little of it on a ſaucer to 


cool; take all the ſcum clean off, and take 


out the lemon. So pot it up. 


Chip and Felly of Apples. 


Prepare the apples in the ſame way as in 
the foregoing receipt for the jelly; pare the 
apples; cut them in flices, and then cut the 


ae into long chips, (as you do the cb ip 
mar- 
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marmalade); put them amongſt cold water. 
You may weigh two pounds of apples before 
you pare them. To each choppin (quart) of 
Juice allow two pounds of fine ſugar, and a 
pound and a half for the two pounds of chips; 
put on all the fugar and juice; clarify it with 
eggs as you do the jelly; when the ſyrup is 
well ſcummed, ſqueeze in the juice of three 
lemons, with fome of the parings; drain the 
water from the chips, and put them into the 
ſyrup ; let them boil until they are quite tranſ- 
parent. The true Leadington apple, or the 
pippin, anſwers beſt. This is a very pretty 
preſerve, either in glafles or for fine tarts. 


A Hen's Neſt in Jelly. 


Make a ſtrong jelly of calf's feet, adding a 
little iſinglaſs to it; when the jelly is very 
clear, put about three gills of it into the bot- 
tom of your ſhape; then make your blamange 
eggs in this manner: Shave down half an 
ounce of iſinglaſs, and diſſolve it on the fire in 
a gill of water; when it is diſſolved, put it in- 
to a mutchkin (pint) of ſweet cream; blanch a 
quarter of an ounce of bitter and half an ounce 
of ſweet almonds, and beat them very fine with - 
2 little cold cream, to keep them from oiling; 
mix all together, with a quarter of an ounce 
of cinnamon, and the paring of a lemon; ſet 
it on the fire; ſtir it one way, and let it boil 
three minutes; take it off, and ſweeten it with 

w_ to 
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two ounces of loaf ſugar; ſtrain it through 
a piece of mullin, and ſtir it cloſe one way till 
it be cold, but not faſtened, ſo as the iſinglaſs 
may be incorporated with the cream; take half 
a dozen of the ſmalleſt hens eggs you can get; 
make a ſmall hole at the narrow ends of them | 
with a pin, and pick out all the meat; waſh 
the ſhells in clean water, and, with a ſmall fil- 
ler, fill them up with your blamange. Put each 
in a glaſs to ſtand ſolid, and ſet them in a cool 
lace to faſten ; then take the lemon-peel out 
of the jelly- bag, and cut it into narrow ſtraws 
about half a quarter long; when the eggs are 
firm, crack the ſhells gently, and, with a ſoft 
cloth in your hand, pick the ſhells nicely oft ; 
ut three of them in your ſhape, upon the 
jelly, and ftrew a few of the ſtraws round 
them; put another mutchkin (pint) of the 
jelly upon it, and, when firm, lay on the o- 
ther three eggs, and fil] up the ſhape with 
the reſt of the jellv, and lay the remainder 
of the ſtraws careleſsly round the edges of 
the ſhape; when you are to turn it out, looſe 
the jelly from the edges of the ſhape with the 
point of a pen-knife, and dip it in warm wa— 
ter; turn it out on a flat China plate, and co- 
ver the edges of it with ſprigs of boxwood, 
and lemon ſtraws. Ibis, when done with 


taſte, is a very pretty diſh for the middle of a 
table. 20: 


An 
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An elegant Floating I/land. 


Take a round deep diſh with a broad edge; 
dip half a pound of ratafia drops in white 
wine, and heap them up in the middle of 
your diſh, taking no more of the diſh up than 
the circumference of a large ſaucer. Make 
a weak calt's feet jelly, and pour it round the 
biſcuit, till che diſh is near full; roaſt a do- 
zen of apples in an oven before the fire, and 
when they are ſoft, ſkin them and take out 
the pulp; caſt the whites of two eggs to a 
ſnow, and mix it with the apples, adding four 
ounces of beat ſugar, and the grate of a le- 
mon; caſt it with a {mall whiſk till it is very 
light and thick; heap this upon the ratafia 
drops, taking care to let none of it fall among 
the jelly ; caſt other two whites of eggs to a 


ſnow, and then put in half a pound of red 
currant jelly; clean the whiſk, and caſt the 
jelly and eggs till it is of a fine pale pink, aud 
ſo thick that it will not drop from a ſpoonß; 
take a tea. ſpoon, and lay it over the apples in 


different figures with the help of yaar fin ger, 
making the ifland ſo light, that it will float in 
the midſt of the jelly; take half a mutchkin 
(half a pint) of cream, a gill of white wine, 
and two ounces of beat fag ar; whilk it up till 
it is well raiſed ; then take off the froth as it 
riſes; lay it on the back ot a ſieve to drain, 
and, with a tea-ſpoon, drop part of it here and 
| there around the uland and inſide egen of the 
„ US diſh, 


of * : 
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diſh, to reſemble the foam ariſing from the 
daſhing of the waves. Then pur a Chineſe 
rail round the inſide edge of the diſh, made 
thus: Take a quarter of a pound of flour, two 
ounces of ſugar beat and ſifted fine, half an 
ounce of gum-arabick, diſſolved in a gill of 
water, a quarter of an ounce of ſtone blue, 
and the ſame quantity of cumboge, beat and 
ſifted ; mix it up in a flap bowl, to make it a 
beautiful green ; wet the flour and ſugar with 
it, and make it up into a ſmooth well wrought 
vaſte ; roll it very thin, uſing as little flour as 
poſſible; cut it into long \Tipes about two 
inches broad ; fiour a piece of paper to lay 
them upon, and, with a paſtry-knite, cut as 
much of the palle out, in imitation of a rail, 
as will go round the dim; raiſe it off the pa- 

per, and give it a gradfial dry before the fire, 


or in a flow oven, lo as to make it bend ; then 


wet the inſide of the=&Giſh, and fix the rail, 
joining it neatly with the gun, water; put it 
at the door of a flow oven till it hardens ; if it 
has loſt any of irs colqur, touch it over again 
with the-gum water. Remember to make the 
rail before you begin the iſland, and to cover 
the outer edges ot the diſh with a quarter of a 
pound of ſugar-biſcuit heat and ſifted, drop- 
ping here and there coloured ſugar buckies 
and ſhells, with ſwans and other water-fowls 
placed in the. jelly, ſo as to make them appear 
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Jel! 'y in Cream. 


Fill ſmall cups full of the jelly ; "when it is 
firm, turn the cups cut upon a China aflet, 
and put thick ſweet cream round the jelly in 
the bottom of the aſſet. This way of making 
up jelly looks very well, efpecially when it is 
on a pretty diſh, as the painting looks very 
beautiful through the jelly. 


Red Currant 7. alle i 5 


D + 


Take the largeſt berries you. can get, and 
{trip them. off the ſtalks, leaving the green and 
red hard berries at the end of the ſtalks; then 
weigF the berries, and take the ſame weight 

of ſingle. refined ſugat ; ;* clarify the ſugar, and 


let it boil to blown height, for which ſee the 
receipt page 192 3 then throw in the whole | 


berries into the ſyrup, and let them boil very 


faſt for ten or eleven minutes; then lay a hair 
ſieve on a deep can, and run the jelly through . 


it; lift the berries gently up with a ſpoon to 


let the jelly run from them; then put the jelly 


in a pan; give it a heat, but do not let it boikz 
take the ſcum off it, and pot it up. This is 
a much better way than ſtraining the truit 
through a cloth, which both ſpoils. t e om : 
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White Currant Nel. 


This is done the very fame way as the laſt, 
only take double-refined ſugar in place of 
fingle; boil it no longer than five minutes, 
leſt it ſhould be diſcoloured ; then run it di- 
rectly through a gauze ſieve, and pot it up 
without heating it again. 


Black Currant Jelly. 


To three pints (fix quarts) of black currants 
take one pint (two quarts) of red; ſtrip them 
from the ſtalks; put them, with half a mutch- 
kin (half a pint) of water, into a can, and tie 
them cloſe up with ſome folds of paper; then 
Put the can into a pot of water, and let it boil 
about twelve hours, taking care that none of 
the water goes into the can. Then turn the 
| berries into a ſieve, and bruiſe them with the 
back of a ſpoon on the fide of it; gather all 
the bruiſed berries together, and put them in- 
to a clean bowl; pour on a mutchkin (pint) 
of water, and bruiſe them well with a ſpoon ; 
. turn this into a ſieve again; let it ſtand all : 
night, and put what runs through it amongſt : 
the juice. Then clarify and boil to candy height t 
2 pound of ſugar for each mutchkin (pint) of 
juice; then put in the juice, and boil both to- 
q 1 a a quarter of an hour, Scum and pot 
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A better and caſier Method. 


Pick the currants, and put as much water 
into a braſs-pan as will juſt cover the bottom 
of it; then put in the berries, and give them 
a ſcald, but do not let them boil; take them 
off; put them into a hair ſieve, and ſqueeze 
the juice out of them; then take out the 
ſqueezed berries; put them into a can, and to 
every pint (two quarts) of them allow halt a 
mutchkin (half a pint) of warm water, to draw 
out the remaining juice, which we call the 
waſhings; add this to the reſt of the juice; 


and, to every mutchkin (pint) of juice, take a 


pound of beat ſugar; mix it with the juice; 
put it on a clear briſk fire, and ſtir it cloſe 
one way till it comes a-boil; then take off the 
ſcum as it riſes, and let it boil for fifteen mi- 
nutes ; then take it off, and pot it up, -:. 


A 
- 
72 


Gooſeberry Fell. 


Take two pints (four quarts) of dark red 


ooſeberries, put them on in a braſs pan, with 


a mutchkin (pint) of water; ſtir them till they Nen 


are ſcalding hot; then take them off; put 


them through a fieve, and ſqueeze all the 
juice out of them. To every mutchkin (pint) 
of juice take a pound of beat fugar ; mix the 
juice into it; ſet it on the fire, and: let it boik 
fifreen minutes, taking off the (cum as it riſes-. 


Then pot it up. . 


Peaches 
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Peaches in Jelly. 


Diſſolve an ounce of iſtaglaſs in half a mutch- 


kin (half a pint) of water. Stir into it three 
gills of cherry wine, the juice of a bitter o— 


range and le non; and if you have not a bitter 


orange, take the juice of two lemons with the 
parings, a quarter an ounce of cinnamon, and 
{ix ounces of ſugar. Let the whole boil for 


{1x minutes, and ſtrain it. Then caſt three 


yolks of eggs till it is very ſmooth, and pour 


the jelly into it, ſtirring it conſtantly one way 


till it thickens, Then take ſix peach moulds, 
Tub the inſide of them with the oil of almonds, 


and paint the one half of each mould ſo as to 


reſemble, when turned out, a real peach. Then 


with a ſpoon fill up firſt the one half of the 


moulds, and then the other with the jelly, 


cloſe them up quickly, and put them in glat- 


ſes to keep them from ſhifting; when they are 
faſtened, turn them caretully out, and ſtick a 
ſtalk and leaf in each of them, cut out of a bay 
leaf, in imitation of the natural ſtalk and leaf. 
'Then put them in jelly the ſame way as you 


do the eggs in the hen's neſt, with the painted 
fide undermoſt, and when the jelly is firm turn 


it out. Ihe ſhape you put it in mult be plain, 
without any ribbing or figures upon it. This 


jelly will anſwer for any artificial fruits, by co- 


louring it as above noticed, in imitation of the 
fruits you wiſh to do. They make a pretty 


diſh” 
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diſh by themſelves without the jelly, garniſhed 
with flowers and bay leaves. 


Beſt Chip and Yelly Marmalade. 


Take the ſame weight of oranges, as of ſu- 
gar; grate the one half of the rougheſt part 
of the oranges, and pour boiling water over 
the grate. Cut the fruit acroſs as a lemon for 
punch, and ſqueeze them through a ſieve; 
boil the ſkins tender, and ſcrape them as di- 
rected in the laſt receipt; cut them into very 
thin chips, and let them boil until they are 
tranſparent. Then put in the juice, and the 
water ſtrained from the gratings, and let all 
boil together until the juice jellies, which you 
will know by cooling a little of it in a ſaucer. 

Common chip marmalade is done the ſame 
way, only you beat the one half of the ſkins, 


and cut the other into chips. 


Suaoth M e 


Take the ſame weight of ſugar as of o- 
ranges; wipe the oran ges with a wet cloth, to 
take off the blacknefs, and grate them; cur 
them the long way in quarters ; {trip off the 
| ſkins ; ſcrape all the pulp off the inner ſkins 
with a knife, and pick out the ſeeds ; then boil 
the ſkins until they are ſo tender that the head 
of a pin will eaſily pierce them. When you 


take the ſkins 15 the fire, [querge out the wa- 
| ter, 


os 


| jelly the once : and again till you find it clear. 


238 CREAMS, . Cn. 1. 


ter, ſcrape all the ſtrings from them, and pound 
them; clarify the ſugar; then take the pound- 
ed ſkins, and mix them by degrees into the ſy. 
rup with a ſpoon, juſt as if you were breaking 


ſtarch: when it is well mixed, put it into a 


pan, and let it boil until the ſugar i is incorpo- 
rated; then put in the pulp, and boi! it until 


it is all of an equal thickneſs. You will know 
when it is nearly enough, by its turning hea. 


vier in the ſtirring, and of a finer colour; 


when it begins to ſpark, take it off the fire, 
pound the grate, and ſtir it in carefully; then 


put on the pan again, and let the whole boil 
until it is thoroughly mixed. If you do not 


like it very bitter, keep out ſome of the grate, 


and lay it aſide for a ſeaſoning. 


Savory Jelly. 


Take a ſhank of veal, a piece of lean bacon 
ham, and a piece of lean beet. Put them in a 
pot with plenty of water, two carrots, two tur- 
nips, three onions and a bunch of winter ſavo- 
ry ; let them boil till the ſubſtance is drawn 


from the meat; then take it off, ſtrain, and 
ſcum it ; ſcafon it highly with white and Cay- 


Enne pepper, and talt, adding the juice and 
paring of a lemon, a glaſs of white wine, a 

lais of ketchup, and the whites of ſix eggs; 
fet the whole on the fire again, and give it a 
boil for ſix minutes. Then put it through a 


1 Bis | 


82 up | We? 
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This jelly anſwers for all kinds of fleſh, fowls, 


and fiſh. 


A Hen in Savory Felly 


Take a large fowl, cut off its head and feet, 


cut it alſo down the back, and bone it, keeping 


the rump and pinions whole. Then rub the 
inſide of it with the yolk of an egg, and ſeaſon 
it with white pepper, mace, and falt ; lard it 
with flices of boiled bacon ham, and ſew up 
the back. Then rub the fowl over with but- 
ter and flour, and boil it with the breaſt down- 
molt three quarters of an hour. Then wipe it 
with a clean cloth, and ſet it to cool; take a 
large melon ſhape, and put in about half a 


mutchkin (half a pint) of ſavory jelly, made as 


in the laſt receipt. Then lay in the fowl with 
its breaſt downmoſt, with the yolks of four 
hard boiled eggs round it, and a few ſprigs o 
ſamphire or pickled barberries. Then fill up 
the thape with the jelly, turn it out when it is 


cold, and garniſh it with green and red pic- 
kles. 


Lobſter in Savory Jelly. 


Boil a large lobſter in ſalt and water for half 
an hour; when it is cold, break the ſhell care- 
fully, and pick out the body whole; then break 
the claws, and pick out the meat from them. 


Take a lobſter ſhape, and fill the body of it 


balf full with ſavory jelly; when the jelly is 
faſtened, 
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faſtened, lay in the body of the lobſter, and 


fill up the ſhape with nl Men of the jelly, pla- 
cing the tlaws handſomely in the claws of the 


ſhape, with three of the ſmall claws in the 


{ſhell on each ſide of the lobſter. Then take 
the head ſhell, with the two long horns, and 


place it at the head of the body of the lobſter, 
turning down the horns ol each ſide of the 


claws. If you have any of the red roe drop it 
here and there in the jelly, but take care not 


to hurt the figure of the lobſter; when the 


jelly 1s firm, dip the ſhape in warm water, and 
turn it over ; garniſh with ſamphire and bar- 


berries. 


Blamange. 


Take three quarters of an ounce of iſinglaſs, 
half an ounce of bitter almemds blanched, and 


beat half an gun, 
the paring af mon, and half a mutchkin 


(half a pint, water; put the whole on the 


fire, and ſtir it cloſe until the iſinglaſs is diſſol- 


ved. Then ſtir in a choppin (quart) of cream, 


0 
Wand let it boil. one minute. Ihen take it off, 


and eg i with two ounces of ſugar beat 


ac rain it through a piece of clean 


3 Ra * . 8 
Raul it conſtantly one way till it is 


eats len let it ſettle, dip the ſhape in 
_ - ealFater, and fill it up with the blamange ; 
whe t is firm, looſen it with warm water, and 


furn It out... vg ” an do not chooſe 1 


af the beſt ſtick cinnamon, 


| 3 


eh Hl. As, 06 
make a very ſtrong ſtock of calves feet in place 
of it. 


8 yilabubs. 


Take a choppin (a quart) of cream, half 2) 
mutchkin (half a pint) of white wine, two 
ounces of ſugar, and the paring of a lemon ; 
whiſk it well, and, as the ſnow riſes, take it off 
with a ſkimmer, and lay 1t upon the back of a 
a ſieve to drain. Then fill your glaſſes about 
half full of red and white wine, glaſs and glaſs 
about; ſweeten them with clarified ſugar, and 

then fill up the glaſfes with the ſnow as high. 
it will ſtand. 


” 2-6 


Make a ſpunge cake agreeable to the receipt - "i 
p. 185, cut it in thin ſlices, and dip it in ſome | 
white wine and ſugar mixed. Then cover 
the bottom of a plate with ſome of the ſlices, 
and ſpread over them preferved raſps, ſtraw- 
berries, or fliced apples. Then put on Jairs of _ 3 5 
cake and fruit till you get the trifle into" thn 
ſhape of a imall ſugar loaf, Then ſtick a ſprig 
of iayrtle into che top of it. Then take 
choppin (two quarts) of cream, half a Match 3 
kin (half a pint) of wine, three ounces of ſus * 
gar, the paring of a lemon, and a tick of cin 
Namon ; walk it up to a ſtrong indw, and a8: 
it riſes, lift it up and drain it on the back of 2 
fieve after it has ſtood an Wor, Ty it he oven 
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the trifle, and heap it as high upon the head of 
It as you can. Garnifh the trifle all over with 
currant cream, angelica, and whole red cur- 
rants, lick in a bunch of them in the myrtle. 
You may alfo lay green and preſerved goole- 
berries round the borders of the plate it is fer- 
ved up in. 


H 


OF FICK LING. 


To Mango Cucuntbers. 


1 a dozen of middle ſized cucumbers, 
green and firm; lay them in a pickle of 


falt and water, as ſtrong as to bear an egg, for 


four days, changing it once. "Then cover the 
bottom of a braſs pan with green kail blades 


lay in your cucumbers ; cover them with half 
vinegar and half water, and throw in amongſt 
them halt an ounce of beat alum. Then co- 
ver them with more blades, and ſet them on 


the ſire till the pickle is almoſt fcalding hot. 


Then take them off, and let them ſtand till 


they are aimoſt cold; ſet them cn the fire a- 


gain, and give them another flight ſcald, re- 


peating the ſame till they begin ro change co- 


Tour, Which will take a day and a half. Then 
take out- the cucumbers, and put them in a 


18 


clean 
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e pan, with freſh blades in the bottom of 

pour boiling water on them, with half a 
WN (half a pint) of more vinegar; co- 
ver them with blades, and give them a boit 
for fix or feven minutes ; then take up the cu- 
cumbers, and cut a cnall piece out of the flat 
fide of each of them, and, with the ſhank of a 
tea-Ipoon, ſcoop out the looſe pulp and leeds 3 
dry them betwixt the folds of a cloth, and fill 
up the infide af them with a quarter of a 
pound of muſtard feed, black and Jamaica 
pepper of each an ounce, two nutmegs broke, 
an ounce of ginger ſcraped and fliced, half an 
ounce of cloves, and, if you chooſe, fome 
Heads of garlick peeled and fliced down, all 


mixed well together, Then put in the pieces | 


you cut out, and faſten them with a thread; 
lay them in a pickling- can, with ſome pieces 

of horie-raddiih ;- boil a pint (two quarts) of 
good vinegar, with a handful of ſalt, and what 


Ipices remained over filling the mangos; pour 


it boiling hot over them, taking care that they 
be well covered with it. Cover your can with 
a cloth to kcep in the ſteam, and, next day, tie 
the mouth of it up with bladder and leather. | 


To Pickle Cucumbers, RKidnc; J Bens e 


Take four dozen of cucumbers, and one 


half lippie of beans; lay them four days in a 


ſtrong pickle of falt and water, and green 5 


them as in the laſt receipt. Then boil a pint 


(two quarts) of vinegar, with a handful Of * 3 N 


AT 
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plack and Jamaica pepper, and ginger, of each 
half an ounce, a quarter of an ounce of cloves, 
and a nutmeg broke in picces. Give the whole 
a boi] for a minute or two; pour it over the 
pickles, and cover them up. 

Sanphire, raddifh pode, 1h? feed Indian 
crefſes, and all ahcr green fickics, may be done 
the jane wy. | 


To Picks FValuuts Green. 


Take a Lundred full crown walnuts before 
the ſhells turn hard, which you will know by 
a pin eaſily piercing them; lay them in a 
ſtrong pickle cf ſalt and water for nine days, 
changing this pickle three times in that uns 
Then take them out of it, and prick each wal- 
nut with a pin. Then 129 a green kail blade 
in the bottom of a pan, and the walnuts above 
it, covering them with plenty of water, and 
i Jaying blades over all ; put them on the fire, 
and let them be no warwer than you can bold 
your hand amongſt them a few moments. 
Then take them off, and repeat this heating 
two or three times; when the water turns 
black, pour it off; change the blades, and 
pour a kettle of warm water over the pickles. 
Then ſet them on a ſlow fire, and, when you 
find that their outer ſkin will eaſily ferape, off, 
take them off the fire; ſcrape them; rub them 
{ſmooth with a towel, and "throw them into a 
jar of warm water. Then bail a pint (two 
Warte) < of ſtropg vinegar, with a handſul of 

| falt, * 
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ſalt, black and Jamaica pepper, and ginger, of 

each half an Ounce, a quarter of an ounce or 
cloves, ant 5 nutmeg broke in pieces; when 
it has boiled two or three n zinutes, pour the 
vinegar into a can to cool, and, when it is 
cold, put it in ti:e jar; lay the walnuts, af- 
ter you have dried and ſnoothed them in a- 


mongſt it, and cover them up for uſe. 


T o Pickle Walnuts Black. . 


Take full grown walnuts before the ſhells 
turn hard; prick the nut with a pin; boil a 
pickle of | alt and water fo {ſtrong as to bear an 
egg; ſcum it when it boils, and pour it hot 
on the nuts; lay on a weight to keep them 
down, and every four days make a new pickle 
as ſtrong as the firſt, doing ſo four or five 
times. When you take them out of the laſt 
brine, rub each nut with a clean coarſe cloth; 
boil as much ſtrong vinegar as will cover 
them; take.fome black and Jamaica pepper, 
cloves, mace, two or three nutmegs, a piece 
of ginger, horſe-raddiſh, three or four ſpoon- 
tuls of muſtard-leed, and a few cloves of gar- 
lick. Then put the walnuts in a can, and, 
upon each lair of them, ſtrew in ſome of the 
above ſeaſonings, after being firſt properly. 
mixed. Then pour the vinegar boiling hot 
on them, and cover them up with two or 
three folds of a clean cloth. This pickle will 
ſupply the place of ketchup for brown ſauces: 
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To Pickle M uſhrooms: 


Take the ſmall white buttons ; waſh them 
in milk and water with a piece of flannel, 
Then take them out, and, s you rub them, 
throw them into clean milk and water, Then 
put them into a pan of cold weter with a little 
alum. and ſalt; put them on the fire, and give * 
them a ſcald. Then take them off, and ſpread 
them between two cloths to dry; have ready 
boiled as much ſtrong vinegar as will cover 
| them. Then put the muthrooms into bottles, 
|. with whole white pepper, cloves, mace, and 
3 ginger, and cover them with white wine vine- 
gar; it mult be quite cold before you put it 
on them; put a little ſweet oil on the tops of 
the bottles; cork and tie them up very cloſe 
with a piece of leather. 


To Pickle Cauliflowers. 


1 Aae the caulifowers when they are no lar- 
ger than a ſmall turnip, and ſtrip off the green 
leaves. Then put on ſome milk and water, 
and, when it boils, put in the flowers, and 
ſlcald them in it; take them off, and lay them 
between two cloths to dry, and, when they are 
dry, put them into a jar; put in whole white 
pepper, mace, cloves, and a bit of ginger, a- 
mongſt them; boil as much of the beſt vine- 
gar as will cover them; and, when it is cold, 


Tur it Over them. Lou may pickle turnip 
8 the 
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the ſame way; but firſt turn them out with a 
_ turner. If you have none, pare and cut them 
down very nicely in pieces about the lize of a 
walnut. 


To Pickle Onions, 


1 Fake 4 lippie e of ſmall filver onions ; make 

a pickle of falt and water as ſtrong as to bear 
an egg ; give it a boil, and pour 1t hot over 
the onions, and do the ſame next day. When 
they are cold, pee] them neatly, and wipe 
them. Boil a pint (two quarts) of the belt 
vinegar, with an ounce of white pepper, two 
drops of mace, a nutmeg broke, and a. ſmall 
bit of ginger; when it is cold, pour it over 
the onions, and cover them up cloſe. 


To Pickle Red Cabbage. 


Take a middling ſtock of the darkeſt and 
fm kind you can get, and cut it down, in, 
thin flices like ſtraws ; work in amongſt it af 
pound of falt, and, when it is well mise 
preſs it down hard in a can, and let it tand 
two days, covering it up with the outer bade, 


and laying a plate and a weight above it. 


Then take out the cabbage; ſqueeze the juice, 
out of it, and dry it in a cloth. Boil a pant 
(two quarts) of vinegar, with Jamaica and 
black pepper, of each half an ounce, a quarter 
of an ounce of cloves, and a piece of ginger; 


0 the cabbage in a pickling-can, and Powe: 
| the 


* * 


leaves, flowers, &c. 


248 PICK LIN . Ch. III. 


the pickle over it; cover it with a folded 


eloth, and, when it is cold, tie it up for uſe. 
A few onons cut in round flices mixed among 
the cabbage gives it a fine rellih, 


Ty Pickle Bec. root. 


Put the beet. root into a pot full of boiling 
water; but take care not to hurt any of the 
ſmall fibres or ſhaws. When they are boiled. 
tender enough, let them cool a little, and take 
off the ſkins with a coarſe cloth; ſlice them 
down into a pot; put in ſom? black and Ja- 
maica pepper, and cloves among them, and till 
up the pot with. boiling vinegar. If you with 
to have turnips Or onions red, put them in a- 
mongſt the beet-root, with a few fliced onions. 
This is a pretty garniſh for made diſhes, eſpe— 
cially when it eis cut down either in chin round 
lices like wheels, with the edges nicked neat- 
ly, or in any figures or ſhapes of birds, n 


To Pickle Barberrics. ; 


Lay them in a ſtrong pickle of ſalt and wa- 
ter four days. Then take them out; put them 
in a can; cover them with cold vinegar, and 
tie them up. 


To ts Piccalillo, or Indian Pickle. 


Take a pound of white ginger ; let it lie one 


„night in ſalt and water; ſcrape and cut it into 
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thin ſlices, and lay it in a ſtone jar with dry 
ſair. Then take one pound of peeied garlic; 


lay it in falt three days. Then wath it ; falt it 
again, and let it he three days longer. Then 
waſn it; put it in a fieve, and dry it in the 
ſun. Take two ounces of long pepper, falt 
and dry it, but not too much; take alſo one 
ounce of white muttard-fecd, and twa ounces 
of tur merick root; pound ine root: tie it in 


a muſlin rag, and throw in all theſe in gredi- 


ents into a well glazed earthen jar, with a 
quart (four quarts) of ſtrong cold white wine 
vinegar. If at any time the liquor dry up, 
add ſome more vinegar. Take ſome white 
c:hbage, and cut them into quarters; falt 


them three days ; then ſqueeze the water from 


them, and dry them, Do the ſame with cau- 
tifiowers, and the white part of cellery. French 


beans, ſalad, and aiparagus, ſhould only lie two 
days, be boiled in falt and water, dried in the 
ſun, and thrown into the pickle. Cucumbers, 


plumbs, and apples, may be done in this pickle, 
Be careful to tie up ail pickies with: bladder and 
leather, and to take them out with a wooden or 
horn ſpoon, as any kind of metal is hurtful to 
them. | 4h 
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CHAP. IV. 


or VINEG. AR, K ETCHUP, WINES, SHRUB, 
SYRUPS, XC. 


To mare Sugar Vinegar. 


O every pint (two quarts) of water take 

half a pound of raw ſugar, boil. and icum 
it as long as the ſcum riles; put it into a bar- 
rel that will hold it; and when it is as cold as 
when you put yeit to wort, foak a toaſt of 
bread in yeſt, and put it to it; let it ſtand in an 
equil warm place until it give over hifling; then 
bung it up. If you make it in April, it will 


©) 


be ready againſt the next pickling lealon. 


Gooſeberry Vinegar. 


To every pint of ripe gooſeberries allow three 
pints (fix quarts) of water; bruiſe the berries 
with your hand; boil the water, 2 and when it 
is cold, put it on them; let it ſtand twenty- 
tour hours, then ſtrain it through a ſieve. 
Jo a pint (two quarts) of this juice, put half a 
pound of raw ſugar; mix it well, aud when 
the fugar is diflolved, barrel it up; it muſt 
ſtand nine or ten months at leaſt, This is a 
very Rrong nnd f 
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Muſhroom Ketchup. 


Take fome large good niuthrooms, and cut a 
bit oft the ſtalks; ; break them in {mall pieces 


with your hands, and as you break them, ſtrew- 


fait oh them; let them ſtand twenty- four hours; 
then turn them into a hair ſieve, and tqueeze 
them well to cer out the juice. Then caſt fix 
Whites of epgs, put them aàmongſt the juice, 
and boil it ten minutes. Then put it through 


a jally bag till you find it clear, and put it in 


amongſt the Ketchup. Give it a boil three 
minutes longer. To every pint of juice allow 


an ounce of black and an ounce of Jamaica 


pepper, two nutinegs bruiſed, two drops of 
mace, two drops ot cloves, and a piece of fliced 
ginger ; when it is cold, bottle it up, and put 
the ſpices into the bottles along with it; pour 
a little ſweet oil into each bottle ; cork them, 
and tie a piece of leather above the corks. 


Malnut Ketchup. 


Take the walnuts when they are full grown, 
but before the ſhell is Bard; prick them with 
a pin; make a ſtrong pickle of ſalt and water 

to bear an egg; pour it boiling hot on the 

walnuts, aud Jet them ſtand for four days; 


take them up, waſh them with clean water, 


and dry them with a cloth; beat them very 
well in a mortar. To every hundred walnuts 
put on two bottles of ſtrong ſtale beer 8 1 
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ſtand ten or twelve days on the walnuts ; ; then 
run it through a ſiæve, and clarify it as in the 


laſt receipt; ſeaſon it with black and Ja naica 
pepper, cloves, nutmegs, mace, fliced ginger, 


horſe-raddifn fliced, aud a quarter of a pound 


of anchovies; let it boil until it taſtes ſtrong of 


the ſpices ; then bottle it up, dividing the ſpi- 
ces equally amongit the bottles, and putting 
in a clove of garſick into each bottle: when 
the ketchup is cold, cork it wp as before. 


To male a twenty-pint (den „ gallon barrel of 
Hum Shrub. 


Beat eighteen pounds of ſingle efined ſu- 
gar; put it into a barrel, and pour lemon 
and orange juice, of each a pint (two quarts) 


upon the ſugar ; ſhake the barrel often, and 


ſtir it up with a clean ſtick tili the ſugar is 
diflolved. Before you ſqueeze the fruit, pare 


four dozen of the lemons and oranges very 
thin; put on ſome rum on the rhind, and Jet 

it ſtand until it is to go into the barrel: when 
the ſugar is all melted, fill up the barrel with 


rum, adding to it what was amongſt the rhind. 
But, before the barrel is quite full, ſhake it hear- 


tily, that it may be all well mixed; then fill 


up the barrel with the rum, and bung it up; 
let it ov weeks betore you plerce it, It 


True 


tine enough, let it ſtand a week 
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True French Ratafia. 


To two pints (four quarts) of brandy take 
four ounces of the kernels of apricots and 
peaches ; bruiſe them in a mortar; take the 
thin parings of a dozen of lemons and ſix o- 
ranges; bruiſe an ounce of coriander ſeed ; 
break half an ounce of cinnamon in ſmall bits, 
and take twenty whole cloves ; mix all theſe 
with the brandy. Let them ſtand a month or 
ſix weeks, ſtirring them often; then put it 
through a ſieve, clarify a pound and a half of 


fine ſugar, mix it in amongſt it, and bottle it 


up, put the corks looſe in, and let it ſtand until 
it is quite fine; then pour it from the grounds 
into other bottles, or filter 1t through a paper 
or cotton in a filler. When you cannot pro- 


cure apricots and peaches, bitter almonds will 


_ ſupply their place; but take only half of the 
quantity, and don't bruiſe them, but cut them 
ſmall with a knife. You may put a pint (two 


quarts) of rum or good whiſky on the mate 
rials, and a good piece of ſugar. It anfwers 


for a cordial, or for feafonings to puddings. 


Currant Wine. © 


Take an equal quantity of red and white cur. 
rants; bake them an hour in a moderate oven; 
then ſqueeze them through a coarſe cloth; what 
water you intend to uſe have it ready boiling, 


and to every gallon (four gallons) of water. 


put 
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put in one mutchkin (pint) of juice, and three 
pounds of loaf ſugar ; boil it a quarter of an 
hour, ſcum it well, and put it in a tub; when 


cool, put in a toaſt of bread ſpread on both 


ſides with two ſpoonfuls of yeſt, and let it work 
three days; ſtir it three or four times a day, 
then put it into a caſk, and to every twenty 
pints (ten gallons) of this wine, add a mutch- 
kin (pint) of brandy, and the whites of ten 
eggs well beat; bung it cloſe up, let it ſtand 
three months, and then bottle it. This is a 
pale wine, but keeps well, and drinks plea- 


ſantly. 


Gooſeberry Wine. 


To two pints (four quarts) of water, put 
three pounds of lump ſugar ; boil it a quarter 
of an hour, ſcum it well, and let it ſtand till it 


is almoſt cold; then take a gallon (four gal- 


lons) of gooſeberries when full ripe; bruiſe 


tem in a mortar, and put them in your veſ- 
| fel; then pour in the liquor; let it ſtand two 
days, and ſtir it every four hours ; ſteep half 


an wunce of iſinglaſs in a choppin (quart) of 
brandy two days; ſtrain the wine through a 


flannel bag into a caſk ; then beat the iſinglaſs 
ina mortar with five whites of eggs; whiſk 
them together half an hour, put it in the wine, 
and beat them all together; cloſe up the caſk, 
and put clay over it; let it ſtand fix months; 
then bottle it off for uſe ; put in each bottle a 
jump of ſugar and two jar raiſins. This is a 


very 
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very rich wine, and when it has been kept in 
the bottles two or three years will drink like 
Champagne. 5 


Ginger Wine. 


Take four gallons (ſixteen gallons) of ſpring 
water, and ſeven pounds of Liſbon ſugar ; boi! 
it a quarter of an hour, and keep ſcumming it 
well; when the liquor is cold ſqueeze in the 


juice of two lemons ; then boil the peel with ++ 


=— 


two ounces of ginger in a choppin and a half 


(quart and a half) of water one hour; when it 


; - 


is cold; put all together into a barrel, with 
two ſpoonfuls of yeſt, a quarter of an ounce of 


iſinglaſs beat very thin, and two ounces of jar 


raiſins ; then cloſe it up; let it ſtand ſeven 


weeks, and bottle it. The belt ſeaſon to make 


it 1s the ſpring. 


Raiſin Wine. .- 


water one hour; when it is milk warm, to e- 


very gallon, (four gallons), add ſix pounds of 1 | 


po 
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icxed and halt chapped; * 


Malaga raiſins, clegp.p 


itir it up twice a day fo, nine or ten days, then 


run it through a hair ſieve; ſqueeze the raifins 
well with your hands, and put the liquor in 
the barrel, bung it cloſe up, let it ſtand three 
months, and then bottle it... 
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Boil ten gallons ( forty gallons) of ſpring 
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CY 


Raſpberry Wine. 


Gather the raſpberries when they are full 
ripe and quite dry; cruſh: them directly, and 
mix them with ſugar to preſerve the flavour, 
which they would loſe in two hours. To e- 
very choppin (quart) of. berries, put a pound 
of fine powder ſugar ; when you have got the 
quantity you intend to make, to every choppin 
(quart) of berries add two pounds more ſugar, 
and one gallon (four gallons) of cold water; 
ſtir it well together, and let it ferment three 
days, ſtirring it five or fix times a day; then 


put it in the caſk, and for every gallon (four 


gallons) put in two whole eggs, take care they 
are not broke in putting them in, cloſe it well 
up, let it ſtand three months, and then bottle 
1 | 


o Syrup of Lemons or Oranges. 


s 


For every mutchkin (pint) of juice, clariſy 


a pound and a half of ſugar ; ſet it on the fire, 
and let it boil for ten minutes, adding to it 
” Home of the thin parings. Then take it off, 


and, when it is cold, bottle it up for uſe. 


This anſwers for almoſt every purpoſe for 


which theſe fruits are uſed, and is always rea- 
dy when they cannot be had. When mixed 

with water, it is an excellent .cooling drink 
in ſummer. It will keep a long time. 


* 
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Syrup of Clove- Tulyflorber. 


Cut all the white ends off them. To every 
pound of flowers allow a choppin (quart) ot 
water, and about a dozen of cloves; put them 
into a ſtone pot, and tie them up cloſe witli 
paper, and place it in a pot of cold water; let 
it boil about them for five or fix hours; but 
take care the water does not boil into them. 
Then take them out, and ſqueeze them thro? 
a clean cloth. To every mutchkin (pint) of 
juice, clarify a pound of fine ſugar; give it a 
boil, and, when cold, bottle it up. 


Syrup of Violets. 
Pick them of the ſtalks. To every pound 


of violets, pour on a mutchkin (pint) of bojk - 


ing water; cover them up cloſe, and let them 
ſtand for twenty-four hours; then ſtrain it. 


For every mutchkin (pint) of juice, clarify 
two pounds of refined ſugar, and finiſh as in 


laſt receipt. | 


* 


Syrup of Pale Roſes. Wt * ++: 


Fill an earthen pot with roſes, and pour 
boiling water over them; cover them up, and 

let them ſtand all next day. Then ſtrain them 

through a clean cloth, and add as many freſh 

roſes to the liquor as you had before; ſer then 

on the fire, and let them boil until they ar- 
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ſtrong; then ſtrain it. To every mutchkin 
(pint) of juice, clarify a pound of fine ſugar; 
give 1t a boil; but not too _ Then ſcum 
it, and, when cold, bottle 1t up. 


Syrup of Maidenhair. | 


Take half a pound of maidenhair, and half 
a pound of liquorice-ſtick ; peel off the ſkin, 
and ſlice it down; take an ounce of tiſſilago; 
put them all into a pot of cold water; ſet it 
on the fire, and let it boil for ſeven or eight 
hours; then ſtrain it through a cloth. To e- 
very mutchkin (pint) of juice, clarify a pound 
of refined ſugar, and finith as before. 


Syrup of Turnip. 


Waſh the turnips clean, and dry them with 
a cloth; grate them down, and ſtrain them 
through a clean cloth. To every mutchkin 
' (pint) of juice, clarify a pound of refined ſu- 
gar, and finiſh as before. 


Syrup of Nettles. | 


Take the red nettles in the ſpring ; pick 
and waſh them very clean through two or 
three waters; beat them in a mortar, and 
ſqueeze out the juice; let it ſtand twenty- four 
hours to ſettle; then pour all the clear juice 
from the grounds. To every mutchkin (pint) 
of juice, clarify a zpound of refined tugar, and 
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To Make Conferay of Roſes. 


Take the buds of the true ſcarlet roſes, and 
clip off all the red part. To each pound of 


roſes, beat and ſift two pounds of fine ſugar ; 


pound the roſes well-in a marble mortar; then 
ſtir in the ſugar by degrees, and continue 
pounding until the ſugar is thoroughly incor- 


porated with the roſes. It you think it too 


thin, add more ſugar. 


To Make Black Cherry Brandy. 


Stone eight pounds of black cherries, and 


put them on in a gallon (tour gallons) of the 
beit brandy. Bruiſe the ſtones in a mortar, 
and then put them in the brandy. Cover them 
up cloſe, and let them ſtand a month or ſix 
weeks. Then pour it clear from the ſedi- 
ments, and bottle it up. | Morello cherries 
done in this manner make a fine rich cordial 
* Lemonade. 

Take two pints (four quarts) of ſpring wa- 
ter, and two pound of loaf- ſugar, and boil them 


ſeoftly for three quarters of an hour with the pa- 
rings of a dozen of lemons thinly Gt; hen 


the liquor is cold, pick out the parings, and 
ſqueeze in the juice of the lemons; then toaſt 
a piece 0+ bread brown; ſpread it wich yeſt, 
and put it to the liquor; 151 it ſtand two days, 
then bottle it, H you thiu it not tweet enough, 
8 a ar ol 1 in cach bottle. 


A Rich 
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A Rich Eating Poſſet. 


Take a choppin (quart) of ſweet cream; 
half a pound of common biſcuit beat and ſift- 
ed. Blanch ſix ounces of ſweet almonds, and 
beat them up with a little ſweet milk to keep 
them from oiling; mix the cream, almonds, 
and biſcuit together ; put them into a pan, and 
let them boil a while; take a mutchkin (pint) 
of white wine, and caſt nine eggs, keeping out 
fix of the whites; add them to the wine, and 
ſweeten it to your taſte ; ſeaſon it with beat 
cinnamon ; put the wine and eggs on the fire, 
and let them come a- boil; then put them into 
a bowl; pour the cream on the wine, and ſtir 
it about; ſtrew ſugar and cinnamon on the 
top. It looks very pretty with ſliced almonds 
ſtuck on the top, goes to the table in a bowl, 
and i is a proper middle diſh for ſupper. 


A Common Eating Paſſet. 


Take 2 bottle of good ale and a mutchkin 
(pint) of wine, and warm it with a little beat 
cinnamon, and ſugar to your taſte. Toaſt 
ſome thin ſlices of bread ; cut it in dices, and 
put it amongſt the wine. Boll three mutch- 
kins (three pints) of new milk, and pour it 
boiling. hot on the bread and wine; ſtir all a- 
bout with a ſpoon, and cover it up ; ſend it 
hot to the table, either in a bowl or a ſoup- 
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BILLS OF FARE. 


Dinner of Five Diſhes, 


Broth or Soup. | 
Bread Pudding : 
with Fruit. a Pickles, 


Potatoes, 
Roall, of Beef. 


Dreſſed Fiſh with 


Five ſmall Tarts. . 8. Fi ve Cheeſe-cakes. 


Roaſt Mutton. 
Greens of | __— Been b 
ay Roaſted Fowls. on an aſſet. 
| , Brown Soup. „ 
A Pudding rr Vinced Pie. 


ol any kind. : Roaſted Hare. 


Stewed Breaſt of 

Beef with Carrot 

3 and Turnip. 11 
Rice Pudding. Soup. Stewed Apples. 
= Roaſted Ducks. fs 


262 BILLS OF FARE, 
. Breaſt of Veal 
| EKReagoo'd. 
Spinage. Orange Pudding. Sallad. 
Roaſted Lamb. 
Green Peaſe Soup. 

Fiſh, . SGiblet Pie. Scolloped Oyſters. 
N . Roaſted Veal. 8 
4 Dinners of Seven Diſhes. 
4 Tarts. Soup. Cheeſe-cakes, 
17 Plumb· pudding. 3 
© Potatoes. Roaſt Beef, Pic kles. 
E | Salt Fiſh, Dreſſed Lamb's Head. Potatoes. 
2 K:dney Baked Pudding. Stewed Cu- 
2 Beans. Roait Loin of Mutton. cumbers. 
1 | Dreſſed Cod's Head 
1 Potatoes. with Oyſter Sauce. Pudding. 
R hg Beet Steak Pie | | 
ef Cauliflower. Roait Fowls. Bacon Ham, 
. . Egg Sauce Freſh Fiſh. Potatoes, 

N | Soup. BEE 

Cold Tongue. Roaſted Pig. 


Dinners of Eight Diſhes. 


Soup, removed 


Fuck; Crimped 15 with a dreſſed Scolloped 
HFaddocks. Calf's Head. | Oyſters. 
Diſh of Apple Pie. Bread 


Mlaccaroni. | Roaſted Gooſe. Pudding. 
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Soup, removed with a 


3 Stewed Round of A Curri- 
Boiled Rice. Beef with Carrot ed Fowl. 
and Turnip. 
| | Diſh of Tarts with | 
Maccaroni Pie, Crocant covers. Apple Loaf, 


Roaſt of Veal. 
Dinner of Nine Diſhes. 


Apple Pie Hare Soup. Beef Steak Pie. 
3 Diſh of Jelly. 
Veal Olives. Trifle. Potted Pigeons, 
Blamange. | 
Roaſted Turkey. 


Dinner of Eleven Diſhes. 


Tranſparent Soup, 1 
A Ragoo of Pal- removed with a , 8 
lets and Kernels. Ragoo of Pigeons. Veal Olives. 

Preſerved Cucum- 
bers with a Cro- 
cant cover. 


Cod's Sounds. Hen's Neſt. Salmond. 
A Preſerved Oranges = 
Marrow with a Cro- Preſerved Ap- 
Paſty. cant. ple Tarts. . 


A Saddle of Mutton. 
Dinner of Thirteen Difhes. 


Soup, removed with a 


\ Curried boiled Jigot of Mut- Boiled © p b 


Rabbits. ton and Caper Sauce. Rice. 
Fowls Marinated. Pigeons in Jelly. Bacon Ham. 
Two Servers | 3 
| of Preſerves. | Ee” 
Blamange. J. Vies cr Sy'labubs, Trifle, 
| Cheele-cakes. Lot iter n Jelly. _ Farts, 


Roaſted + urkey. 
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Dinner of Fifteen Diſhes, 


Hare Soup removed 


Fricaſſee of with a Boiled Turkey Veal 
Chickens _ and Oyſter Sauce, Olives. 
Crimped Had- Diſh of Scolloped 

_ docks. Small Tarts. Oyſters. 
Marrow paſty. Diſh of Jelly. Orange Pudding. 
Sweetbreads Almond Potted 

ragooed. Cheeſecakes, Pigeons. 
Mock Roaſt of Ragooed 
Turtle Veniſon. Rabbit. 


Dinner of Seventeen Dijhes. 


Soup removed, 


Fowls ma- with a dreſs'd Pigeons 
rinated. Cod's head. diſguiſ'd. 
Cauliflower Macaroni Pye. Piece of ba- 
boiled. Apples in Syrup. con ham. 
Floating Iſland 

ie. 5 Neſt. Blamange. 
Potatoe Fritters. Preſerved Pears. Spinage Toaſts. 

_ Veal Flor- 1 Pork. 
entine. — CH Cutlets. 


A Roaſt of any kind. 


See Dinner of Nineteen Diſhes in the Table excluſive f 
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SUPPER 
CALF'S head in clear jel- 


ly, hot or cold, in thapes. 
Scotch collops dreſſed with 


2 white ſauce and forced 


meat balls. 
Veal olives. 
Breaft of veal ragooed, or 
collared, and cat in ſli- 
ces. 


Fowls, lobſter, and fiſhes in 


jelly. 
Haricot of mutton. 
Pigeons roaſted, potted, 


broiled; or fricaſeed. 
Roaſted dacklings. 
Cold tongue and ſpinage. 
Dreſſed lamb's head. 
Haddocks, boiled, criinp- 
ed, or broiled. 
Sauſages fried with eggs. 
ikins parboil'd and broi- 


| L: mbs rumps broiled. 

Turkey pont, E 
of wild fc, hot or bald. 

Cultards, fritters, cheeſe- 
cakes, or tarts. 

Blamange, jellies, 

Syllabubs, and creams. 

Cold veal, fowl, or pigeon 
pies. 

Hung beef, brawn, ham, 

or Datch beef. 

Beef, veal, mutton, pig, 
por k, or eel collar'd. 

Veniſon, beef, hare, pigeons, 
eels, lampreys, - trouts, 
&c. potted. 

Stew'd mutton, beef, pig. 


DISHES 


hare, pigeon, ducks, or 
wild fowl. 
Calf's heart ſtuffed and 
roaſted, 
Haſned beef, mutton, veal, 
and lamb, with pickles. 
Minced meats of any kind, 
Sweet-breads and kidneys. 
Ragoo of vealſweeetbreade. 
Tripe fry'd, boil'd or fri- 
caſeed. 
Eggs and bacon. 
Salads of all ſorts, 
Beef ſteaks with oylters, or 
. gravy and horſe raddifh, 
or with anchovy or wal- 
nut pickle. 
Scotch collops. 


Veal cutlets. 5 


Mutton chops with piekles, 
or caper ſauce. 
Rabbits roaſtedorfricaſeed. 
Buttered turnips. 
Potatoes ſcolloped or broil- 
"ed. 
Artichokes. 
Anchovies with oil, capers, 
cucumbers, or other Pic- 
kles. | 
Pickled or red herrings, 
oyiters, ſal mon, ſturgeon, 
or lobſter s. 


Mackarel boil'd, ſous' FY or 


1d. 
en oyſters fance, 
Ibiters, crabs, Prawns, 


oyſters, or other fiſh in 


ſeaſon. * 
Lobiter fricaſee. — 
| | THINGS 
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THINGS IN SEASON every month of the Nur. 


ME AT. 


Beef, mutten, and veal, are in ſeaſon all the year; 


—ouſe lamb, in January, February, March, No- 
vember, and December; Grafs lamb, jn April, May, 
June, July, Augutt, September, and October; Pork, 
in January, Februa y, March, September, Odscber, Nos 
vember, and Lecember; Buck-veniten, in June, July, 
Avcult, and Septen. ber aud doe. veniſ⸗ u, in 2 
ver, and December. 


POULTRY. 


January. Hen turkeys, capons, pullets with eggs, 


fowls, chickens, bares, all ſorts-of wild fowl, tame rab- 
Lits and tame pigeons. 


Helruary. iurkeys and pullets with eggs, capons, 
fowls, ſmall chickens, hares, all ſorts of wild fowl, 


{which in this month begin to decline), tame and wild 
pigeons, tame rabbits, green N young ducklings, 
and turkey poults. 2 

March. This month the ſame as the preceding month; 
but in this, wild fowl goes quite out. 

April. Pullets, ſpring fowls, chickens, pigeons, young 
' W wild rabbits, leverets, young geele, ducklings, and tur- 
key poults. | 

May. Thy ſame. 

June. The ſame. 

* & The fame; with the addition of young par- 
tridges, pheaſanis, and wild ducks, called flappers or 
moulters. * | | 

Aug. Tbe ſame. | | 

» September, Cdber, November, and December. In theſe 
wonths all ſorts of towl, both wild and tame, are in ſea- 
Jon after all nranner of wild fowl, 


/ 


— 
— 


4 IP „ FISH” 


FISH. 
January, * March, April, Haddocks, cod, 


ſoles, turbot, thoruback, ſkate, whitings, ſmelts, carp, 
tench, perch, eels, lampreys, plaice, flounders, lobſters, 
crabs, cray-fith prawns, oyiters, ſturgeon, falmond. | 4 

May, June, July, Auguſt. kurbot, mackarel, trout, "= 
carp, tench, pike, falmon, ſoles, herrings, imelts, eels, vl 
muilets, lobſters, cray-tilh, prawns, 

September, Oftcler, November, December. Salmon trout, 
ſmcirs, carp, tench, dore2, herbet, holobet, brills, gud- 
gecus, Pike, perch, lobſters, oyRers, muſcles, cockles. 

December. Haddocks, cod, codlings, ſoles, carpg 
ſmelts, gurnets, Hurgean, dorees, holobets, herbet, guds 
Zeons, eels, oyſters, cockles, muſcles. 


FRUITS AND KITCHEN STUFFS, 


January, February, March, April. Apples, pears, nuts, 
almonds, raiſins, grapes, Orany es. — Cabbage, ſavoys, 
coleworts, ſprouts, borecole, brocoli, purple, and white 
fſpinage, cardouns, parſnips, carrots, turnips, cellery en- 
dive, onions, Potatoes, beets, garlic, eſchalot, muſn- 
rooms, burnet, 5 y, thyme, {avout y, roſemary, ſage, 
ſorrel, marigolds, lettuce, creſſes, muſtard, rape, rad 
diſh, taragon, mint, chervil, Jeruſalem artichokes, clary, . 
tanſy, cucumbers, aſparagus, purilane. | 

Muy and June. Strawberries, cherries, and currant?s * 
for tarts, gooſeberries, apricots, apples, pears. - Cucum- HH 5 1 
bers, peaſe, beans, kidney beans, aiparagus, cabbages, "34 
cauliflov ers, artichokes, carrots, turnips, potatoes, ra 
diſhes, onions, lettuce, all kinds of ſailad, pot herbs, 
parſley, and purtlane. 

| Fuly, Auguſt. Pears, apples, cherries ſtrawberries, 
raipberries, peaches, nectarines, plumbs, apricots, erg 
berries, melons —Peaſe, beans, kidney beans, cabbag 
cauliflower, cucumbers, muthrooms, carrots, rel 
potatoes, raddiſhes, finochia, ſcorzonera, ſalſafy, arti- 
chokes, cellery, endive, chervil, ſorrel, purſlane, parſley, 
all forts of ſailad and x herbs, 


September ?: 


* iS 


dl ſorts of herbs. 


7 p * þ * 


> ; 
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September, Ofoter. Plumbs, peaches, pears, apples 
grapes, figs, walnuts, filberts, hazle nuts, niedlars, quin- 
ces, Azaroles, melons.-—Peaſe, beans, kidney beans, cau- 
flower, cabbages, ſprouts, carrots, turnips, parſnips, po» 
4atoes, artichokes, cucumbers, muſhrooms, eſchalots, o- 
nions, leeks, garlic, ſcorzonera, ſalſaſy, cardoons, eadive, 
celery, parſley, lettuee, and all forts of ſallad, and herbe. 
November, Decemlr. Pears, apples, bullace, chefants, 
hazÞ: nuts, walnuts, medlurs, fervices, grapes. al - 


1:4 Let 


ges, ſavoye, borcogle, ſprouts, colewort, caulifiower, ſpi. 
nage, Jernialem- artichokes, carrots, turnips, parſnips, 
Potatoes, ſallafy, Kirrets, ſcorzonera, onions, lesks, els 
Shalot, rocombole, beet, chard beet, cardoons, parſley, 
gellery, creſies, endive, cher vil, lettuce, ſmall ſallad, and 


A 


